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Preface

Algae have long been recognized as organisms of significant scientific and commercial 
interest, offering diverse opportunities for sustainable applications in various industries. 
These remarkable organisms, ranging from microscopic phytoplankton to giant kelp, 
are more than just the base of aquatic food chains, they are proving to be valuable allies 
in addressing a host of global challenges.

This edited volume, entitled Algae – Science and Applications, presents a comprehensive 
exploration of algae’s multifaceted roles and applications, providing readers with an 
accessible overview of current developments and uses of algae in various sectors. The 
book demonstrates how algal science translates into practical solutions in commerce, 
environmental sustainability, health, and nutrition.

The book explores the commercial and industrial uses of algae, highlighting their 
growing role in producing biofuels, biodegradable plastics, pigments, and nutritional 
supplements. Improvements in large-scale cultivation have increased the economic 
viability of these sustainable applications. The discussion then moves to macroalgae, or 
seaweeds, highlighting their significant contributions to aquaculture through improved 
water quality, reduced environmental impact, and diversified farming practices. 
Next, the environmental benefits of algae are presented through microalgae grown in 
photobioreactors designed to capture carbon dioxide emissions and convert them into 
valuable biomass. In addition, algae’s pharmaceutical potential is explored, highlighting 
their rich array of bioactive compounds useful for antimicrobial, anti-inflammatory, 
and anticancer applications.

Finally, the role of algae as sustainable feed additives in aquaculture is presented, 
highlighting their nutritional and immune-enhancing benefits for farmed aquatic 
animals.

The editor would like to thank all the authors for their contributions and knowledge.

Ihana Aguiar Severo
Sustainable Energy Research & Development Center (NPDEAS),

Federal University of Paraná (UFPR),
Curitiba, PR, Brazil

Department of Mechanical Engineering,
FAMU-FSU College of Engineering,

Center for Advanced Power Systems (CAPS),
Florida A&M University, Florida State University,

Tallahassee, FL, United States
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Chapter 1

Commercial and Industrial Algae 
Culture and Applications
Mir Shariful Islam, Bidyut Baran Saha,  
Md. Mushfiqur Rahman and Rafid Fayyaz

Abstract

Algae, photosynthetic organisms ranging from microscopic to macroscopic forms, 
play a critical role in carbon sequestration, oxygen production, and maintaining 
aquatic ecosystem balance. Their extensive applications in pharmaceuticals, biofuels, 
and bioproducts have positioned algae cultivation as a promising solution for sustain-
able resource production. Both microalgae and macroalgae can be cultivated using 
open systems (e.g., longline culture, floating nets, bottom culture, raceway ponds, 
and saline aquaculture) and closed systems (e.g., photobioreactors, tank cultures, and 
fermenters). While closed systems offer precise control over growth conditions and 
productivity, open systems are more cost-effective but susceptible to environmen-
tal variability and contamination. Integrated multi-trophic aquaculture (IMTA) 
enhances resource efficiency by combining algae cultivation with other species, 
supporting environmental and economic sustainability. This chapter provides an in-
depth analysis of algae culture techniques, their industrial applications, and associ-
ated challenges. Additionally, the chapter examines future research directions and the 
role of policy frameworks in advancing sustainable algae culture, offering valuable 
insights for researchers, industry stakeholders, and policymakers.

Keywords: algae culture, open system algae culture, closed system algae culture, IMTA, 
photobioreactors, fermenters, saline aquaculture

1.  Introduction

Algae are a highly diverse group of photosynthetic organisms with an extensive 
fossil record, broadly classified into macroalgae and microalgae [1]. Macroalgae, or sea-
weeds, are predominantly found in the littoral zone and include green (Chlorophyta), 
brown (Phaeophyta), and red (Rhodophyta) algae [2], while microalgae are distributed 
across benthic and littoral zones and dominate the phytoplankton in open oceans. 
Globally, there are approximately 900 species of green algae, 4000 species of red 
algae, and 1500 species of brown algae, with about 250 species being commercially 
significant for applications, such as food production and phycocolloid extraction [3]. 
Both macroalgae and microalgae represent significant dietary resources due to their 
considerable concentrations of vitamins, minerals, proteins, and dietary fibers. Algae 
are particularly rich in a diverse array of vitamins, including β-carotene, which serves 
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as a precursor to vitamin A, several B vitamins (notably B12), and vitamins C, D, E, 
and K [4]. Additionally, the elevated enzyme activity in algae enhances the bioavail-
ability and digestion of these essential nutrients. Standard nutritional assessments 
have consistently revealed high carbohydrate content in algae, in addition to a variety 
of minerals, vitamins, and trace elements such as iodine, further underscoring their 
nutritional value [5].

Microalgae play a significant role in the food chain and contribute to the pro-
duction of valuable bioactive compounds across various sectors, such as skincare, 
pharmaceuticals, and aquaculture [6]. They are highly efficient in removing 
nutrients and decontaminating heavy metals from wastewater via biofiltration, 
owing to their superior nutrient absorption capabilities compared to terrestrial 
plants [7]. Microalgae-based systems offer an environmentally sustainable alter-
native to conventional wastewater treatment methods, as they do not produce 
additional pollution and enable biomass reuse [7]. These systems effectively 
reduce excess nutrients from aquaculture effluent, promoting environmental 
sustainability. Their high oil content and rapid biomass production make them 
a promising source for biofuel production [8]. With a nutritional profile rich in 
amino acids, fatty acids, phytonutrients, and phycobiliproteins, microalgae are 
free from toxins, making them suitable for both animal feed and human consump-
tion [9]. In aquaculture, microalgae serve as live feed for zooplankton and various 
growth stages of bivalve mollusks (e.g., oysters, scallops), abalone, crustaceans, 
and fish, improving growth, protein deposition, disease resistance, digestibility, 
and carcass quality, while also reducing nitrogen output [10]. The physiological 
benefits of microalgae, including enhanced stress tolerance and starvation resis-
tance, have led to their growing use as additives in aquaculture, positioning them 
as a sustainable and multifunctional resource [11]. Macroalgae are rich in bioactive 
compounds, such as polysaccharides, proteins, polyunsaturated fatty acids, pig-
ments, polyphenols, minerals, and hormones [12]. Recent research highlights their 
therapeutic potential, with extracts exhibiting antioxidant, anticancer, antiprolif-
erative, and antibacterial properties [13]. These bioactive compounds contribute 
to the beneficial biological effects of macroalgae, especially in treating cardiovas-
cular disorders like atherosclerosis, hyperlipidemia, hypertension, and thyroid 
diseases [14]. Polyphenols and flavonoids in algae are particularly noted for their 
antibacterial and antioxidant properties, with antimicrobial effects linked to 
compounds like phenols, fatty acids, terpenes, and indoles [15]. The bioactive 
composition of algae varies among species and is influenced by environmental and 
geographical conditions [15].

Algae play a vital role in sustaining marine ecosystems while offering significant 
nutritional and therapeutic benefits. They contribute to reducing carbon dioxide 
(CO2) emissions through carbon fixation and act as primary producers in marine 
environments [16]. The increasing levels of CO2 emissions have accelerated climate 
change, resulting in severe consequences such as cyclones, floods, droughts, rising sea 
levels, and other environmental threats that endanger humanity [16]. Despite these 
challenges, global efforts to reduce carbon emissions remain limited or ineffective 
in many regions [17]. Consequently, developing effective methods to mitigate CO2 
emissions and accumulation has become essential. Biological CO2 fixation is consid-
ered the most cost-effective and environmentally sustainable solution for addressing 
this issue [18]. Algae and cyanobacteria demonstrate growth rates far exceeding those 
of terrestrial plants, with CO2 fixation efficiencies 10–50 times higher [19]. As some 
of the fastest-growing photosynthetic organisms on Earth, algae exhibit remarkable 
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biodiversity and are responsible for approximately 50% of the global carbon fixa-
tion, highlighting their critical role in combating climate change [20]. Algae culture 
is gaining significant attention due to its therapeutic and nutritional benefits. It is 
considered a vital component of the blue economy in various countries worldwide. 
While substantial progress has been made in commercial and industrial algae cul-
tivation techniques, various challenges remain, influenced by species-specific and 
regional factors. This chapter explores key commercial and industrial algae culture 
methods, their applications, and the challenges faced, aiming to provide insights into 
the development and potential of this expanding industry.

2.  Algae culture techniques

Algae culture, or algae farming, involves cultivating algae for commercial purposes 
under controlled conditions in onshore facilities, open waters, or coastal regions. 
Key factors influencing cultivation include nutrient availability, cost of production, 
product quality, environmental conditions, technology requirements, and initial 
investments. There are mainly three types of culture techniques, which are commonly 
used for commercial and industrial algae culture. They are given below:

1. Closed system culture technique

2. Open system culture technique

3. Integrated multi-trophic aquaculture (IMTA) system

2.1 Closed system culture technique

Closed systems for algae cultivation offer higher photosynthetic efficiency, 
improved biomass productivity, and sustainable yields through precise control of 
environmental conditions while minimizing water loss [21]. Advanced photobioreac-
tors (PBRs), constructed from transparent materials, optimize light utilization and 
environmental regulation, though their design remains complex. Fermenter-based 
and tank systems further integrate technologies for precise control of temperature, 
light, and aeration, ensuring stable and efficient cultivation. Despite higher resource 
requirements and costs, closed systems are increasingly favored for high-value algae 
production due to their reliability and productivity [22]. Although primarily utilized 
for microalgae, these systems can also be adapted for macroalgae cultivation, enhanc-
ing sustainable production practices.

2.1.1 Algae culture using photobioreactor

Phototrophic microorganisms, including algae, cyanobacteria, and photosynthetic 
bacteria, are cultivated in photobioreactors (PBRs)—specialized systems designed 
to harness light for photosynthesis [23]. PBRs consist of transparent culture vessels, 
nutrient supply systems, gas exchange mechanisms (for CO2 input and O2 removal), 
mixing systems, temperature regulation, and monitoring tools [24]. Various types 
of photobioreactors are utilized for algae culture, each offering distinct advantages 
depending on the specific requirements of the cultivation process. For example, 
microfluidic photobioreactors enable detailed observation of algae cells, either as 
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isolated entities or within clusters comprising multiple species [25]. Shaken photo-
bioreactors, such as orbital shaker flasks, are commonly employed in illuminated 
chambers with regulated parameters like humidity, pH, temperature, and CO2 [26]. 
Vertical column photobioreactors, constructed from materials such as polyvinyl 
chloride (PVC), glass, or plexiglass, are designed to ensure effective light penetration 
for optimal algal growth. Bubble column photobioreactors, characterized by their 
cylindrical structure, offer advantages, such as simplicity, low energy requirements, 
uniform culture conditions, and reduced photoinhibition, making them efficient and 
easy to operate [27, 28]. Airlift photobioreactors, featuring interconnected cylindrical 
zones, promote efficient mixing and mass transfer [29]. Flat-plate photobioreactors 
are favored for their scalability, high surface area-to-volume ratio, reduced oxygen 
accumulation, and ease of cleaning and maintenance [30]. Stirred-tank photobiore-
actors, comprising a vessel, agitator, aerator rod, and pump, ensure enhanced biomass 
production and improved heat, mass, and light transfer [31]. Horizontal tubular 
photobioreactors, made from transparent PVC or bio-polypropene sheets, maximize 
light utilization and homogenize cultures through air pump systems [31]. V-shaped 
photobioreactors utilize light-trapping geometries to enhance photosynthetic 
efficiency [32]. PBRs are widely used for carbon sequestration, biofuel production, 
wastewater treatment, and the production of pharmaceuticals and nutraceuticals. 
They convert algae into renewable biofuels (biodiesel, bioethanol, and biogas) and 
purify wastewater by removing nutrients and heavy metals. Additionally, PBRs pro-
duce high-value compounds such as vitamins, antioxidants, and pigments for human 
health. By capturing industrial CO2 emissions, PBRs reduce greenhouse gases (GHGs) 
while generating protein-rich biomass for use in animal feed or human nutrition [33]. 
Chlorella vulgaris, Spirulina platensis, Haematococcus pluvialis, Nannochloropsis oculate, 
Tetraselmis suecica, Dunaliella salina, Phaeodactylum tricornutum, Isocrysis galbana, 
Secenedesmus obliquus, Pyropia spp., Rhodomonas spp., etc., are suitable algae species 
for culture using photobioreactors [34].

2.1.2 Algae culture in a closed tank system

Algae farming in tanks, especially for experimental and high-intensity cultiva-
tion, began in the 1960s in Canada and the USA, with Chile later adopting similar 
practices. This approach is now widespread in countries, such as the United States, 
Canada, Chile, Israel, Mexico, Germany, China, and Japan [35]. Tank culture is 
known for achieving the highest biomass yields per square meter of water surface 
when compared to other methods. Algae are grown in tanks for various purposes, 
including waste treatment from farmed animals, production of plantlets for future 
cultivation, extraction of valuable compounds like agarose and prostaglandins for 
medical applications, and as food for abalone mollusks (Haliotis) [36]. Macroalgae 
are typically cultivated in large concrete tanks, often with volumes in the tens of 
cubic meters, to generate significant biomass, though smaller tanks or aquaria are 
used for research. While tank cultivation offers high yields, it requires considerable 
energy and expensive equipment, making it less suitable for large-scale commer-
cial use. Algae culture involves developing specific techniques for each species, 
optimizing conditions such as light intensity, temperature, and nutrient levels. 
Light exposure is controlled using filters, screens, and additional lighting, while 
factors, such as tank depth, algae density, and rotational movement, are man-
aged to promote growth. Rotation is induced by injecting compressed air to create 
water flow. Temperature control is achieved through water circulation systems 
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or by regulating air temperature. Fertilizers are applied based on water exchange 
schedules, and CO2 and HCO3− are supplied, when necessary. Salinity is managed 
with fresh water, distilled water, or sea salt, and microbial growth is controlled 
using bacterial inhibitors. Excess biomass is regularly harvested to maintain opti-
mal productivity. The yield of algae in tanks varies depending on the species and 
methods used. For example, Gracilaria tikvahiae cultivated in small tanks (55 L) 
with aeration, regular fertilization, high water turnover, and frequent removal of 
excess biomass can yield between 12 and 40 g FWT day−1 (127 t FWT ha−1 year−1) 
[37]. Larger tanks (24,000 L) yield similar amounts for Gracilaria sp., and Porphyra 
sp. plantlets can produce up to 120 metric tons of fresh weight per hectare over 
4 months of cultivation. Spray cultivation, an alternative intensive alga farming 
technique, involves spraying algae with artificial seawater enriched with mineral 
salts [38]. This method is more cost-effective than submerged cultivation and offers 
advantages, such as reduced epiphytism and the absence of algal pests. Gracilaria 
chilensis cultivated under seawater spray can yield between 1.8 and 16 metric tons 
of dry weight per hectare per year. In comparison, Ascophyllum nodosum yields 143 
metric tons of fresh weight or 22 metric tons of dry weight per hectare annually. 
Other species commonly cultivated in closed tank systems include Ulva lactuca, 
Gracilariaspp., Nannochloropsis gaditana, Tetraselmis chuii, Chaetoceros calcitrans, 
Skeletonema costatum, Chlorella pyrenoidosa, Spirulina maxima, Pavlova lutheri, and 
Thalassiosira pseudonana.

2.1.3 Algae culture by fermenter-based system

Fermenter-based algal culture involves growing algae in controlled bioreactors, 
typically for heterotrophic growth, where algae rely on organic carbon sources like 
glucose or glycerol, instead of sunlight. While less common, autotrophic growth in 
fermenters using light is also possible. This system offers several benefits over open-
pond methods, including continuous year-round production and precise control of 
environmental conditions, such as temperature, pH, oxygen, and nutrient levels. 
Species like Chlorella, Schizochytrium, and Crypthecodinium cohnii are well suited for 
heterotrophic culture, producing valuable products like biofuels and nutraceuticals 
[39]. Fermenters facilitate faster growth and higher yields than photosynthetic sys-
tems by offering precise control over critical parameters. Unlike open-pond systems 
that depend on sunlight, fermenters operate in dark conditions, offering flexibility 
and making them ideal for large-scale, industrial applications. This approach is 
particularly effective for producing dense algal biomass and high-value products, 
such as proteins, biofuels, and omega-3 fatty acids [40]. Several types of fermenters 
are used, including batch fermenters, which grow algae until nutrient depletion, 
fed-batch fermenters, which extend growth by adding nutrients, and continuous 
fermenters, which allow continuous production by removing biomass and add-
ing fresh medium. Stirred-tank fermenters use mechanical stirring, while air-lift 
fermenters rely on air bubbles for mixing and oxygenation [41]. The key advantage 
of fermenter-based cultivation is the ability to maintain optimal growth conditions, 
resulting in higher biomass yields and cell densities compared to open systems. 
Additionally, fermenters operate in aseptic environments, minimizing contamina-
tion risks. Their scalability makes them suitable for industrial-scale production of 
high-value chemicals [41]. Algal species like Schizochytriumspp., Crypthecodinium 
cohnii, Chlorella protothecoides, Aurantiochytrium limacinum, and Euglena gracilis are 
commonly cultured in fermenters [42].
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2.2 Open system culture technique

Open system algae culture involves cultivating algae in natural or seminatural 
environments, such as offshore or coastal waters, primarily for macroalgae produc-
tion. By utilizing natural resources like sunlight, water flow, and nutrients, this 
method minimizes operational costs and infrastructure requirements, making it 
ideal for large-scale cultivation. Open systems support sustainable aquaculture by 
enhancing biodiversity, improving water quality, and contributing to carbon seques-
tration. Additionally, they provide a renewable biomass source for industries such 
as food, cosmetics, pharmaceuticals, and biofuels, promoting sustainable resource 
management.

2.2.1 Algae culture by raceway pond

In recent years, the focus of algal research has shifted toward developing 
large-scale cultivation systems to meet the growing demand for nutraceuticals and 
biofuels. Among these systems, raceway ponds (RWPs) are widely used due to their 
affordability and operational simplicity. These shallow, open systems are designed 
to maximize light penetration, which is critical for photosynthesis. However, their 
shallow depth poses limitations, such as reduced productivity per unit area and 
the need for substantial land to scale up operations. A key challenge in RWPs is 
the inefficient transfer of carbon dioxide (CO2). The shallow design reduces the 
interaction time between gas and liquid, leading to poor CO2 mass transfer effi-
ciency. Studies suggest that 80–90% of the CO2 supplied to RWPs escapes into the 
atmosphere, with fixation efficiencies in open systems typically ranging between 10 
and 30% [43]. This inefficiency significantly impacts overall system performance. 
Several factors influence algal productivity in RWPs, including site selection, pond 
depth, oxygen levels, salinity, light intensity, algal predators, and CO2 availability. 
Selecting a site with optimal environmental conditions is critical [44], while pond 
depth must ensure efficient oxygen circulation and nutrient mixing [45]. Adequate 
light intensity [46] and effective CO2 management are essential to sustain photo-
synthesis [47], and mechanical mixing systems are required to distribute nutrients, 
circulate oxygen, and remove excess CO2 and waste materials [48]. Controlling 
salinity is crucial for preventing algal diseases and ensuring optimal growth [49], 
while predator management minimizes losses caused by harmful organisms. The 
effectiveness of RWPs also depends on their design, with factors such as light pen-
etration, nutrient distribution, gas-liquid mass transfer, and bubble retention time 
requiring careful optimization. Advanced RWP designs, including paddlewheel-
driven ponds [50], sump-assisted raceways [51], hybrid systems [52], and manually 
mixed configurations, address these challenges. Several algal species are well suited 
for cultivation in RWPs, including Chlorella sp., Scenedesmus sp., Haematococcus 
sp., Dunaliella sp., Nannochloropsis sp., and Botryococcus sp. [53]. These species are 
highly adaptable and hold significant potential for applications in the food, feed, 
pharmaceutical, and biofuel sectors.

2.2.2 Algae culture by longline method

The longline algae culture method starts with careful site selection, ensuring the 
optimal environmental conditions such as salinity, temperature, and nutrient levels, 
typically found in protected coastal regions with high water exchange. This approach 
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is primarily applied to macroalgae culture rather than microalgae. Following site 
selection, obtaining necessary permits from local authorities is crucial for compli-
ance with environmental and maritime regulations. The longline system consists 
of a main line, made of durable materials like nylon or polypropylene, anchored 
at both ends and buoyantly positioned at intervals to maintain the correct depth 
and tension. Seedlings, selected for their rapid growth and compatibility with local 
conditions, are attached to the longline using biodegradable clips or strings. These 
seedlings are evenly spaced to optimize growth, water circulation, and sunlight 
exposure while being protected from strong currents and waves [54]. Successful cul-
tivation requires regular monitoring and maintenance. Weekly or biweekly inspec-
tions are essential to check for damage to the longline, buoys, or anchors, as well as 
to remove debris, fouling organisms, or competing algae that could affect growth. 
Once mature, typically after 2–3 months, the algae are harvested and transported 
to processing facilities. Postharvest care, including washing, drying, and storage in 
a cool, dry place, is necessary to preserve quality. This results in a sustainable and 
profitable operation. Species suitable for longline cultivation include Saccharina 
latissima (sugar kelp), Undaria pinnatifida (wakame), Gracilaria spp., Macrocystis 
pyrifera (giant kelp), Sargassum spp., Laminaria digitata (oarweed), Porphyra spp. 
(nori), Eucheuma spp., Kappaphycus alvarezii, and Alaria esculenta [55].

2.2.3 Algae culture by floating net method

The floating net method of algae culture, especially for macroalgae, begins with 
a comprehensive site assessment to identify favorable environmental conditions, 
including optimal water currents, minimal wave exposure, and suitable water 
depth (typically ranging from two to ten meters). After confirming these condi-
tions and securing necessary permits, anchors, typically screw or concrete blocks, 
are strategically positioned to ensure the stability of the floating net system against 
tides and currents. Durable materials such as nylon or polyethylene are used for 
the primary nets, which are connected to the anchors. Buoys are placed at regular 
intervals around the nets to maintain buoyancy, ensuring proper depth for optimal 
sunlight exposure while protecting the algae from destructive currents. Seedlings 
are sourced from specialized nurseries or resilient wild populations, ensuring they 
are free from pests and diseases. These healthy seedlings are then attached to the 
nets using biodegradable clips or ties, with spacing designed to promote consistent 
growth and efficient nutrient absorption. Regular maintenance is vital for system 
success, involving routine inspections of the nets, buoys, and anchors to ensure 
structural integrity. Cleaning operations are performed to remove waste, fouling 
organisms, and competing algae that could hinder growth [54]. Algae, specifically 
macroalgae typically mature within 2–6 months, depending on species and environ-
mental factors. Harvesting is conducted with care to prevent damage to the nets and 
remaining algae, and the biomass is quickly transported for processing to preserve 
quality. The floating net technique provides a sustainable and efficient method for 
algae farming, supporting the economic and environmental sustainability of marine 
aquaculture. Technological advancements, skilled workforce training, and ongo-
ing research are essential for optimizing productivity and ensuring the long-term 
success of this approach [56]. Suitable species for cultivation using the floating net 
method include Ulva lactuca (sea lettuce), Gracilaria spp., Porphyra spp., Chlorella 
spp., Undaria pinnatifida (wakame), Tetraselmis spp., Isochrysis spp., Chaetoceros 
spp., and Nannochloropsis spp. [57].
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2.2.4 Algae culture by bottom-culture method

The establishment of bottom-culture systems for macroalgae cultivation 
necessitates a thorough evaluation of environmental parameters, including water 
depth, substrate stability, and nutrient availability, particularly in shallow coastal 
regions. Horizontal cultivation employs resilient materials such as nylon or 
polyethylene for culture lines or ropes, which are anchored using metal stakes or 
concrete blocks placed strategically to ensure stability. These lines are suspended 
just beneath the water surface to optimize conditions for algae attachment and 
growth. Seedlings of algae species are carefully evaluated for their compatibility 
with local environmental conditions and consumer demand. After undergoing 
disinfection and sorting, the seedlings are attached to the culture lines or ropes 
using biodegradable yarn or clips. Appropriate spacing is critical, as it ensures 
even distribution, adequate access to sunlight, and optimal nutrient availability, 
which are vital for healthy growth. Regular maintenance and monitoring are 
essential for successful cultivation. These activities include assessing the health 
of the algae, removing fouling organisms and undesirable species, and provid-
ing nutrient supplements, either organic or inorganic, to reduce competition for 
resources. Environmental monitoring is equally important to identify and mitigate 
potential negative impacts on local biodiversity and water quality. Harvesting is 
typically performed by cutting algae from the culture lines or ropes using special-
ized tools such as knives or shears. Postharvest management plays a crucial role 
in maintaining quality. This includes promptly cleaning the algae to remove dirt 
and harmful microorganisms, followed by proper storage in a cool, dry environ-
ment to ensure freshness and preserve quality [58]. Macroalgae species suitable for 
bottom-culture systems include Gracilaria spp., Ulva spp. (sea lettuce), Porphyra 
spp. (nori), Sargassum spp., Saccharina latissima (sugar kelp), Laminaria digitata 
(oarweed), Chondrus crispus (Irish moss), Codium fragile (green sea finger), and 
Macrocystis pyrifera (giant kelp) [59].

2.2.5 Algae cultivation by saline aquaculture system

In recent years, saline aquaculture system is a land-based approach that utilizes 
saline groundwater, which can be sourced from aquifers, temporary or permanent 
saline lakes, or as a byproduct of coal seam gas extraction. Common cultivation 
methods include raceways, tanks (with or without recirculation systems), and ponds 
lined with plastic or compacted soil. A key advantage of saline aquaculture is its 
ability to repurpose existing agricultural land with access to saline water, reducing 
the need for additional resources. Additionally, cultivating marine algae in island 
saline water (ISW) offers a cost-effective alternative to traditional sea farming, 
providing raw materials for the seaweed aquaculture industry and creating supple-
mental income with lower financial investment than sea-based farming systems [60]. 
Research has also shown that cultivating diverse seaweed assemblages can improve 
nutrient absorption efficiency compared to monocultures. This highlights the need 
for further exploration into multi-species cultivation systems, which hold promise 
for enhancing ecological sustainability and productivity. To advance sustainable 
algae farming, comparing bioeconomic models and increasing public awareness are 
essential. These efforts can support innovation, drive investment, and promote the 
widespread adoption of environmentally friendly practices in saline aquaculture [60]. 
A variety of algae species are well suited for saline aquaculture, including Tetraselmis 
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spp., Isochrysis spp., Chaetoceros spp., Nannochloropsis spp., Ulva spp., Gracilaria spp., 
Dunaliella salina, Phaeodactylum tricornutum, and Thalassiosira pseudonana. These 
species are highly adaptable to saline conditions and are valuable for applications in 
food production, biofuels, pharmaceuticals, and aquaculture industries [61].

3.  Algae culture by integrated multi-trophic aquaculture (IMTA) 
technique

Integrated multi-trophic aquaculture (IMTA) is a sustainable aquaculture 
approach that mitigates environmental issues like eutrophication caused by feed 
waste and excretion in animal farming. IMTA combines species from different trophic 
levels, recycling organic and inorganic wastes as resources for others. This intercon-
nected system reduces fertilizer use in macroalgae cultivation while maintaining eco-
logical balance, profitability, and sustainability [62]. In IMTA systems, nutrients such 
as dissolved ammonia and phosphate from animals like fish, mollusks, and bivalves 
are absorbed by macroalgae, converting waste into valuable biomass. This process 
also stabilizes oxygen, pH, and CO2 levels in the water [63]. Research has shown that 
macroalgae biomass increases when grown near fish farms. IMTA is particularly 
suitable for species with high summer productivity, fast nitrogen uptake, and strong 
market value [64]. IMTA contributes to environmental sustainability by improving 
water, soil, and air quality and supporting carbon sequestration and biofuel produc-
tion [65]. Macroalgae can replace synthetic fertilizers and pesticides in agriculture, 
improving soil health while reducing emissions [55]. Feeding algae to livestock has 
been shown to lower methane emissions. Locally, IMTA reduces eutrophication and 
enhances marine biodiversity, while globally, it aids in combating climate change 
through carbon capture. Economically, IMTA provides opportunities for diversifica-
tion, allowing producers to expand into new markets [66]. Algal products are often 
highly valued for their environmental benefits, fetching premium prices. With effi-
cient photosynthesis and fast production cycles, macroalgae are a renewable source 
of bioactive compounds. However, for IMTA to succeed economically, all components 
must be marketable, either individually or as a collective system. Large-scale IMTA, 
especially offshore, holds significant potential for carbon mitigation and sustainable 
resource use. Developing effective farm designs and selecting suitable species can 
maximize ecological benefits and financial returns, facilitating global adoption of 
this approach [62]. Macroalgae species well- suited for IMTA include Ulva lactuca 
(sea lettuce), Gracilaria spp., Saccharina latissima (sugar kelp), Porphyra spp. (nori), 
Laminaria digitata (oarweed), Chondrus crispus (Irish moss), Palmaria palmata 
(dulse), Sargassum spp., Macrocystis pyrifera (giant kelp), and Codium fragile (green 
sea fingers). These species not only provide valuable biomass but also play a key role 
in ensuring IMTA’s ecological and economic sustainability.

4.  Applications of algae

Algae are versatile and sustainable resources with broad applications across 
industries, including food, biofuels, cosmetics, and pharmaceuticals (Figure 1). They 
are nutrient-rich, serving as sources of alginate and agar, while also being valued for 
biofuel production, bioremediation, and providing bioactive compounds for pharma-
ceutical applications [67].
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  4.1 Food 

 Micro- and macroalgae have been used as a food source since medieval times in 
Asia, and with time and increasing awareness of their health benefits in other parts of 
the world as well [ 68 ]. Among the three main components found in any food, pro-
teins, lipids, and carbohydrates, carbohydrate is more common in land-based crops 
[ 69 ]. However, algae contain large amounts of protein and lipids. Moreover, algae 
contain all the amino acids required for the human diet and are a potential source 
of omega-3 fatty acids, which are only available through some fish species such as 
salmon, mullet, and mackerel [ 69 ]. These algae are also an excellent source of vita-
mins and minerals, like potassium and iodine ( Palmaria palmata, Fucus vesiculosus, 
and Laminaria  sp.), long-chain polysaccharides ( Pyropia tenera ) and dietary fibers 
( Grateloupia filicina, Chondrus crispus, and Ulva lactuca ) [ 70 ]. Moreover, extracts, 
such as phycocolloid, carrageenan, and carotenoids, are also used in processed food 
and are gaining attraction from the industry.  

  4.2 Fuel 

 With the depletion of fossil fuels and the growing impact of global warming, more 
research is being done in looking for alternative energy resources. Algal biomass leads 
to four basic biofuels: biodiesel, bioethanol, biohydrogen, and biobutanol [ 71 ]. Due 
to their high oil-to-dry weight ratio, algae are considered an ideal renewable fuel and 

  Figure 1.
  Diverse applications of algae.          
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energy source, through processes such as transesterification, anaerobic digestion, 
hydro treatment, fermentation, pyrolysis, and direct combustion [72]. Even though 
some of these processes are complicated and economically unfeasible, their viability 
can be achieved through the optimal utilization of all the products.

4.3 Cosmetics

Algal biomass is a significant source of biologically active compounds that are 
scarce in other taxonomic groups [73]. They even have the upper hand over land 
plants and animal-based foods as they contain a higher concentration of health-pro-
moting elements [74]. These elements are used in foams, humectants, sun protection, 
soaps, emollients, hair products, shampoos, and lotions [74]. Some of the compounds 
used in cosmetics that are collected from algae include polyphenols and phlorotan-
nins, polysaccharides, proteins, fucoxanthin, mycosporine, bioactive peptides, 
and phenolic compounds [73, 74]. These compounds not only help in anti-cellulite 
procedures and issues such as tanning and pigments disorder, but they also have 
attributes like antimicrobial, antioxidant, moisturizing, viscosity controlling, whiten-
ing, lipolytic, antiphotoaging, and anti-aging [74].

4.4 Pharmaceuticals

Polysaccharides are among the most common and active compounds found in 
algae. These molecules can attach to the surface of leukocytes and reduce inflamma-
tion [75]. Fucoidans, sulfated polysaccharides extracted from Undaria pinnatifida, 
Laminaria cichorioides, and Fucus evanescens exhibit a wide range of biological activi-
ties, including anti-allergic effects, antiviral properties against herpes simplex virus 
(HSV), respiratory syncytial virus (RSV), and human immunodeficiency virus 
(HIV), anticancer activity, induction of apoptosis, inhibition of tumor cell growth, 
and enhancement of chemotherapeutic agents’ efficacy [76]. Alginate is another sig-
nificant polysaccharide that inhibits the release of hyaluronidase and histamine from 
mast cells, stimulates toll-like receptors, activates cytokine production, and serves 
as a base material for the base for the production of controlled-release drug products 
[77]. Additionally, other polysaccharides derived from algae, such as Porphyran, 
Carrageenans, and Galactans, have demonstrated effectiveness against allergies and 
different HSV strains as well as inhibit virus amplification during infection [78]. 
Carotenoids, another group of bioactive molecules extracted from algae, such as 
fucoxanthin, zeaxanthin, and astaxanthin, have significant application in the phar-
maceutical industry. These pigments are used to develop treatments for cancer and 
cardiovascular disease [79]. Terpenoids, another highly valuable class of compounds, 
exhibit potent pharmaceutical potential, including anti-HIV-1 activities, antibacterial 
activity against Staphylococcus aureus, and anticancer properties [80].

4.5 Bioremediation

Another use of algae is bioremediation, specifically through phycoremediation, a 
process that utilizes algae to absorb elements such as phosphorus, carbon, and trace 
metals from wastewater as nutrients [81]. Over the year, many species of algae have 
been identified that are effective in nutrient removal from wastewater, although their 
efficiency varies across genera. For instance, Chlorella kessleri and C. protothecoides 
grow in municipal wastewater, underscoring their ability to adapt [82]. Additionally, 
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algae can also effectively remove heavy metals from wastewater through accumula-
tion and degrade xenobiotics and crude oil, making them valuable for environmental 
detoxification [83].

In addition to the aforementioned applications, algae hold significant potential as 
a sustainable feedstock and an eco-friendly fertilizer for soil enrichment. Algae-based 
bioplastics represent an innovative solution to reduce microplastic pollution and con-
tribute to environmental preservation. Additionally, the natural pigments present in 
algae make them a valuable resource for the production of environmentally friendly 
natural dyes and pigments.

5.  Benefits of algae culture

Algae cultivation offers significant environmental, economic, and health benefits. 
One of the significant environmental advantages is its ability to remove nutrients such 
as nitrogen and phosphorus, which helps in reducing eutrophication and improves 
overall water quality [84]. Additionally, algae sequester carbon dioxide, mitigating 
climate change by reducing greenhouse gas concentrations [85]. Furthermore, algae 
can play a vital role in bioremediation, as they can absorb heavy metals and other pol-
lutants, making them valuable in wastewater treatment and environmental detoxifi-
cation [86]. From an economic perspective, algae cultivation presents opportunities 
for sustainable biofuels, such as biodiesel and bioethanol [87]. These renewable 
energy sources can decrease dependence on fossil fuels while contributing to envi-
ronmental sustainability. Algae are also rich in bioactive compounds, antioxidants, 
vitamins, and proteins, making them valuable for several industries, including food, 
pharmaceuticals, and cosmetics. The growth of the algae industry has the potential to 
create jobs, thereby contributing to economic development [85].

In terms of health benefits, algae are nutrient-rich and can provide essential fatty 
acids, proteins, vitamins, and minerals. This makes them valuable as food supple-
ments, as functional foods, or as ingredients in various products. Additionally, they 
serve as sources of antioxidants and polysaccharides, which can contribute to overall 
well-being. Algae cultivation offers a wide range of benefits, demonstrating its poten-
tial to address global challenges across multiple sectors.

6.  Challenges of algae culture

Algae cultivation at an industrial scale faces numerous challenges related to ecologi-
cal, operational, and social factors. A primary concern is the control of fouling algae 
and epiphytes, which compete with cultivated species for essential resources, such as 
light, nutrients, and substrate. The presence of invasive species significantly reduces 
photosynthetic rates and growth, often requiring labor-intensive weeding practices 
that increase production costs [88]. Another issue is the proliferation of grazing 
animals, which thrive in mariculture farms where single species are cultivated for 
extended periods. These grazers feed on seaweed crops, decreasing yields, while efforts 
to control them, such as using pesticides, can have unintended ecological consequences 
by harming non-target carnivorous species [89]. Additionally, overgrowth by bivalves 
such as mussels makes seaweeds too heavy, causing them to detach and decay, further 
polluting water bodies [90]. The availability and quality of planting stock also present 
significant barriers. Traditional methods relying on cuttings from cultivated or wild 



13

Commercial and Industrial Algae Culture and Applications
DOI: http://dx.doi.org/10.5772/intechopen.1008949

stocks often lead to the degradation of genetic diversity and adaptability over time. 
This results in reduced resistance to environmental stressors, lower productivity, and 
eventual declines in harvest yields. While algae cultivation is celebrated for its role 
in mitigating eutrophication by extracting up to 90% of nitrogen and phosphorus 
from polluted waters [91], it also poses serious environmental risks. Large-scale 
monoculture, especially in shallow water lagoons, bays, and estuaries, disrupts benthic 
ecosystems. Native seaweeds, seagrasses, and other organisms often disappear under 
seaweed farms due to shading, reduced water movement, and sedimentation [92]. The 
social implications of large-scale algae farming cannot be overlooked. Farms occupying 
extensive coastal areas hamper traditional fishing and shipping activities. Addressing 
these challenges requires a balanced approach that integrates sustainable cultivation 
practices, ecological restoration, and stakeholder engagement.

7.  Future prospects of algae culture

The future of algae culture presents a significant opportunity for the sustainable 
production of biomass and high-value products. As outlined by Buschmann et al. 
[55], there is a global anticipation that phycologists will rise to the challenges associ-
ated with harnessing the potential of seaweed biomass. Emphasizing the need for 
increased efficiency and economic viability, the focus on microalgae production is 
vital. Research conducted in Tamil Nadu, India, by Remya and Radhika Rajasree [93] 
indicates a wealth of studies pertaining to seaweed’s distribution, resources, tax-
onomy, culture, harvesting, and utilization. However, there remains a critical need for 
intensive investigations into industrial and pharmaceutical applications. Large-scale 
algae cultivation has great potential for sustainable biomass production and high-
value products. However, insufficient data limit commercial trials. Future research 
should focus on identifying suitable species, optimizing cultivation techniques, and 
exploring genetic modifications to address challenges, such as the low carbohydrate 
content in algal biomass [94]. Such modifications can enhance the production 
of lipids and other target compounds, improve the yield of high-value products, 
and introduce beneficial traits, such as disease resistance [95]. Techniques like the 
hybridization of marine macroalgae and advanced genetic engineering strategies 
hold significant promise for improving the efficiency and economic viability of algal 
biomass utilization [96]. Immanuel and Sathiadhas [97] noted that many women are 
actively involved in seaweed collection but they are not fully aware about its demand 
and value. Given the predominance of women in seaweed collection, targeted efforts 
should be made to enhance their capacity through education on the market demand 
and value of seaweeds. Finally, the projected costs for marine algae remain signifi-
cantly higher than those for terrestrial biomass. Nevertheless, through advancements 
in yields, scale, and operational efficiencies, algae cultivation could become cost-
competitive with terrestrial crops [98].

8.  Conclusion

The growing demand for algae, valued for their bioactive compounds in nutraceu-
ticals and medicine, threatens wild populations due to limited cultured supply and 
overexploitation. Developing stable culture systems—closed, open, and IMTA—is 
essential. Research focuses on optimizing metabolism, improving culture techniques, 
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and selecting fast-growing, resilient species. Despite advancements, challenges 
remain in ensuring sustainability, profitability, and public acceptance. Sustainable 
algae culture is vital for driving the global blue economy, promoting economic 
growth, resource conservation, and environmental sustainability.
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Chapter 2

Current and Prospective 
Pharmaceutical Use of Algal 
Bioproducts
Edwin H.W. Leung

Abstract

This chapter explores the diverse applications of algal biocompounds in human 
health, focusing on dietary, cosmetic, and pharmaceutical uses. Algae, ranging from 
macroscopic kelp to microscopic single-celled organisms (including cyanobacteria), 
are a rich source of bioactive compounds with potential benefits for human health 
and well-being. This chapter begins by classifying algae and highlighting their histori-
cal use as food. It then delves into the current and prospective applications of algal 
biocompounds, dividing the discussion into three main sections. The first section 
examines the dietary uses of algae as food supplements and additives, focusing on 
their role as sources of macro- and micronutrients, natural colourings, thickeners and 
prebiotics. The second section explores the external use of algal extracts in cosmetics, 
discussing their applications in anti-aging, whitening, moisturizing, thickening, pho-
toprotection, antioxidant activity and hair care. Finally, the third section investigates 
the pharmaceutical potential of algal biocompounds, examining their antimicrobial, 
anti-inflammatory activities, hypertension management, direct cancer treatment 
and indirect aids, and diagnostic use. This chapter aims to provide a comprehensive 
overview of the current state of research and commercial applications of algal bio-
compounds in human health, highlighting their potential to contribute to sustainable 
food solutions, enhance cosmetic products, and develop novel pharmaceuticals.

Keywords: microalgae, macroalgae, supplement, food, cosmetics, pharmaceuticals, 
medicine, Chlorella, Spirulina

1.  Introduction

Algae are predominantly aquatic, simple and eukaryotic (nucleated) plants that 
range from macroscopic kelp to microscopic single-cellular algae. They belong to the 
kingdom Protista, which can be further divided into seven taxa: Chlorophyta (green 
algae), Charophyta (stoneworts), Euglenophyta (euglenas), Chrysophyta (golden-
brown, yellow-green algae and diatoms), Phaeophyta (brown algae), Pyrrophyta (dino-
flagellates), and Rhodophyta (red algae) [1]. Despite the taxonomical classification, 
for the purpose of a more holistic discussion of the “algae” commonly referred to, this 
chapter will also include the prokaryotic cyanobacteria, that is, the blue-green algae.  
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In fact, there are a lot of active biocompounds that are present in the blue-green algae, 
in which the coming sections will explore in detail.

In addition to the above scientific classification into the seven taxa, algae are 
more commonly classified broadly according to their sizes – complex multicellular 
macroalgae and smaller unicellular microalgae. Macroalgae like kelp had been found 
consumed directly to supplement the diets of ancient Peruvians who lived in Pampa 
along the coast of Peru dating back to 2500 B.C. [2]. Microalgae like Nostoc spp., at 
the other end of the size spectrum, had already been consumed by the Chinese over 
2000 years ago as a type of food [3].

These photosynthetic organisms are gaining increasing attention as a sustainable 
and nutritious food source due to their unique nutritional profile and potential for 
large-scale cultivation. They are abundant in proteins, vitamins, minerals, antioxi-
dants, etc., making them a crucial component of human diets. The United Nations 
World Food Conference in 1974 even declared Spirulina as the best food for the 
future, because of their richness in iron and protein and safeness to children [4], on 
top of their nutritious nature.

Commercialized algal products were first available in the late 1960s and early 
1970s. Spirulina produced in Lake Texcoco was reported to be the first commercial 
product for human consumption [5]. Chlorella, a green alga commonly seen in the 
market today, was also reported to be used as a protein supplement on other side of 
the Pacific in Japan in the 1960s [6]. Numerous other brands of products in the market 
are available nowadays, and some well-known examples include β-carotene, astaxan-
thin and lutein.

Despite the wide variety of algae present in the world and more than 50 years of 
exploration, to date, not many species of algae have been successfully cultivated for 
food or other commercial applications. Apart from the Spirulina and Chlorella we 
have mentioned, some other species under research and trials are Haematococcus spp., 
Dunaliella spp., Botryococcus spp., Phaeodactylum spp. and Porphyridium spp. [7].

Nowadays, with the advancement in biotechnologies in the twentieth century, algal 
biomass and their bioproducts extend beyond just being food and have been used in a 
diverse variety of industries. For example, they are being used as feedstock for renew-
able energy production due to their very short growth cycle [8], industrial materials 
such as bioplastics and production of biohydrogen [9], alternative biological agents in 
wastewater treatment [10] and so forth, which would be discussed in other chapters.

This chapter will focus on the current applications as well as prospective use of 
those algal biocompounds in humans, further divided into three sections according to 
the application of the biocompounds, namely dietary, cosmetical and pharmaceutical 
uses. The common algae species for each of the applications will also be discussed.

2.  Dietary use as food supplements and additives

In an era where sustainable and nutritious food solutions are essential, algae have 
emerged as a promising resource for both food supplements and additives. These 
diverse aquatic organisms, ranging from microscopic microalgae to large seaweeds, 
are rich in valuable nutrients and bioactive compounds. Their unique advantages, 
particularly their rapid growth and short lifecycles, position algae as one of the key 
contributors to addressing global challenges related to food security and health. This 
section will explore the various applications of algae and their biocompounds in the 
food industry.
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2.1 Food supplements

Food supplements are concentrated nutrients that are essential or beneficial to 
the human body. They are usually in the form of pills, tablets, capsules or liquids, 
depending on their inherited characteristics, and are designed to be easy and conve-
nient for consumption. Legally, they are situated in between food and medicine and 
are usually regulated as food in many countries, for example in the European Union. 
Algae and microalgae, demonstrated to possess diverse health benefits, together with 
the fact that they are generally recognized as safe for their long history as food, are 
one of the major sources of food supplements nowadays.

Currently, commercialized microalgal products are presented in many forms. 
They are sometimes marketed as health food alone, usually in the forms of tablets, 
capsules and liquids [11]; or the algae and/or their extracts could be blended into 
different foods such as pastes, snacks, candy, noodles, beverages, breakfast cereals, 
etc. [12–14]. To date, Spirulina sp. and Chlorella sp. remain the most widely used algal 
species in food, along with a few other species such as Aphanizomenon flosaquae, 
Dunaliella salina and Dunaliella tertiolecta [3].

2.1.1 Source of macronutrients

The first generation of algae-based food supplements, developed during the mid-
twentieth century food crisis, primarily focused on providing macronutrients such 
as proteins and fatty acids [15]. Algae possess a competitive advantage of fast and 
cost-effective photosynthetic growth, primarily due to their capability to be grown in 
high biomass concentration. This trail greatly boosts the overall solar-to-biomass con-
version efficiency in some strains of algae and results in a 16-fold increase in biomass 
when compared to terrestrial corn grown in the same amount of land [16]. Another 
study by Ullah et al. even found that algae can produce a maximum of about 160 times 
biomass more than corn, despite being in very confined conditions [17].

On top of normal biomass, many algae species are found capable of yielding very 
high levels of desired nutrients under cultivation. Chlorella spp., one of the most 
widely cultivated species, was reported to produce a maximum of about 65% of pro-
tein in dry weight [18]. Spirulina spp., another commonly harvested algae nowadays, 
on the other hand yet similarly, had been found to have a maximum protein level 
of 60–70% in dry weight, significantly higher than all common meat and fish (by 
contrast, beef contains about 22% protein in dry weight) [19]. Further, unlike most of 
the ordinary plant-based proteins, proteins derived from algae have a comprehensive 
profile thanks to the presence of both essential and non-essential amino acids in suf-
ficient quantities.

In addition, the role of algae in food production, especially for protein, is becom-
ing increasingly prominent in the current era of climate change. Currently, the 
livestock supply chain – the traditional protein production – alone accounts for about 
14.5% of total greenhouse gas emissions worldwide [20], because of its inefficient 
energy transfer across three trophic levels. Contrastingly, being an autotroph, algal-
based proteins are comparingly much sustainable, and the proteins are foreseen to be 
one of the major players in alternative protein production in the near future [21].

Despite all these outstanding features, algae do have limitations that hinder com-
mercialization as a major food source. The greatest obstacle is the unreasonably high 
cost of harvesting, which alone could account for up to 30% of total production cost, 
due to high energy demand and capital cost. Common harvesting methods at the time 
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involved filtration, centrifugation, flocculation, and flotation, or a combination of 
the above methods [22]. It was only with technological advancements and cost reduc-
tions since the 1960s that microalgal products began to be used as food supplements 
worldwide.

Amazingly, microalgae species can be engineered the other way around to have 
relatively low protein levels while being high in lipid content. Unlike typical mac-
roalgae seaweed that contains only 2–4.5% of lipids (in the form of glycolipids and 
phospholipids) in their dry weight, microalgae could be manipulated to contain from 
around 20–50% to as high as 80% of lipids, under specific and optimized culturing 
conditions [22]. The main drawback of algal lipid production maybe its high water 
consumption, with an estimated requirement of over 3700 kg of water for every 1 kg 
of lipid produced. The huge consumption, however, could be reduced significantly, as 
90% of wastewater produced could be recycled for algae cultivation [23]. Currently, 
algal lipids are primarily used for oil or biodiesel production, rather than for human 
consumption and applications discussed in this chapter.

Despite the absence of commercial dietary supplements solely based on algal lipids, 
algae, especially microalgae, were found to produce various forms of essential fatty 
acids, such as Omega-3 and Omega-6 including the most popular and widely com-
mercialized eicosapentaenoic acid (EPA) and docosahexaenoic acid (DHA), alongside 
with linoleic acid, gamma-linolenic acid, arachidonic acid, and more [24]. These fatty 
acids are well-known for significantly enhancing human health by lowering the possi-
bility of cardiovascular diseases and hypertension, inflammation regulation, and brain 
development, just to name a few. Microalgae such as Nannochloropsis spp., Tetraselmis 
spp. and some others are capable of mass producing such essential fatty acids for 
human consumption in a relatively large quantity and sustainable manner [25].

2.1.2 Source of micronutrients

More than macronutrients, algae were found to contain abundantly many types of 
micronutrients like vitamins and minerals. For instance, studies showed that micro-
algae were excellent sources of vitamins (A, B1, B2, B12, C and E), iodine, potassium, 
iron, magnesium and calcium [3]. However, to the best effort of the author, there is no 
standalone commercial micronutrient supplement on the market advertised as being 
naturally extracted from algae. All these products are marketed as whole algae that 
contain rich amounts of advertised micronutrients. This is probably because of the 
relatively high price of purifying such micronutrients and the availability of alterna-
tive inexpensive sources elsewhere.

2.2 Food additives

2.2.1 Colourings

Algae serve as a valuable source of natural food colourings, with chlorophylls, 
carotenoids, and phycobiliproteins being the most commonly used additives in the 
food industry.

Chlorophylls are a group of green pigments naturally produced by various types 
of both macroalgae and microalgae for photosynthesis, alongside many terrestrial 
plants. Contrary to their biological function of absorbing photons, purified chlo-
rophylls are surprisingly rather unstable and easily degraded by light, acid, base 
and oxidants. In order to maintain their colour stably, food industries often use 
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chlorophyllide, a slightly modified form of chlorophyll, as a colouring agent [26]. 
While almost all plants contain chlorophyll, algae especially Spirulina spp., contain 
much higher content of chlorophylls (a and b), up to three times that of other plants 
[27], rendering them an economic source of chlorophylls for production of chloro-
phyllide in the industry.

Carotenoids are a diverse group of approximately 500 unsaturated hydrocarbons 
that frequently serve as accessory pigments in the light-harvesting process within 
chloroplasts [28]. They are widely presented in many algal taxa in high amounts, 
for instance, Chlorophyta, Rhodophyta, Phaeophyta, Dinoflagellate [29]. Carotenoids 
supplement chlorophylls and hence strongly absorb wavelengths they leave behind, 
that is, 400–600 nm, and thus appear red to yellow in colour. Common carotenoids 
that are isolated from algae include β-carotene, astaxanthin, lutein and zeaxanthin, 
and all of them have high potential to be used as food colourings. However, carot-
enoids extracted from algae have not yet been widely used nowadays due to their 
stability and technological constraints [26].

Phycobiliproteins are another very important photosynthetic accessory pigments 
found commonly in blue-green algae (e.g., blue phycocyanin and light-blue allophy-
cocyanin) and red algae (e.g., red phycoerythrobilin) [30]. Their bright colour and 
high yield make them another ideal colourings in the food industry. Most research to 
date focuses on the application of phycocyanin extracted from Spirulina spp., while 
phycobiliproteins from other algae also carry high potentials [31]. Notably, blue phy-
cocyanin, among its other wide applications, is the only blue dye officially approved 
by the United States Food and Drug Administration (USFDA) to be used in foods 
and cosmetics [32]. Moreover, the proteins were also found to possess antioxidant, 
antiviral, anti-cancer, antiallergic, anti-inflammatory, and neuroprotective character-
istics, with high potential to be further researched in healthcare applications [33]. The 
proteins’ pharmaceutical functions will be further discussed in Section 4.

2.2.2 Thickeners

An important application of algae in the food industry is thickeners. Thickeners 
are defined by the USFDA as “substances used to produce viscous solutions or 
dispersions, to impart body, improve consistency, or stabilize emulsions” [34]. 
Polysaccharides extracted from macroalgae seaweeds are highly regarded by the 
industry as excellent thickeners, enhancing water absorption and texture in various 
products, including confectionery, dairy, desserts, bakery, meat and dressings [35]. 
The polysaccharides are mainly extracted from brown and red algae, and the polysac-
charides commonly used include alginate (or algin), agar and carrageenan.

Alginates are a group of structurally similar copolymers composed of two main 
building blocks - mannuronic and guluronic acids. The ratio and distribution of the 
two blocks influence the physical properties of the alginate gel, such as its strength 
and elasticity. They are found in the cell walls of brown algae, enhancing their flexibil-
ity. Today, alginates are commonly extracted from brown algae including Ascophyllum 
spp., Laminaria spp., Lessonia spp. and Macrocystis spp. [28]. It was also reported that 
the alginate content increases in those algae that grow in more turbulent regions [36]. 
With its low gelation temperature, alginates are a popular choice of thickener in jam 
and pulp/paste in a wide variety of food. Nowadays, alginate is one of the most widely 
used thickeners in products for instance dairy and meat products [28].

Agar is another polysaccharide extracted from algae with similar functions as 
alginates. However, agar is extracted from the cell walls of red instead of brown 
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algae. Common species suitable for extraction include Gelidium spp. and Gracilaria 
spp. [37]. While it may not affect too much the choice of food manufacturers, the 
most notable difference between agar and alginate is that the former is thermo-
reversible whilst alginate is irreversible [38]. Likewise, agar is also widely applied in 
diverse types of food, for example, dairy products (e.g., cheese, cream, milk deserts, 
yoghurt), cereal-based products and even some meat products [37].

Carrageenan is a family of linear sulfated polysaccharides with molecular 
sizes between 200 and 800 kDa [39]. Commercially, three types of carrageenan 
are commonly used, namely κ-Carrageenan (Kappa), ι-Carrageenan (Iota) and 
λ-Carrageenan (Lambda) [40]. They are regarded as ‘Generally Recognized as Safe’ 
in both the United States and Europe and have been widely used in commercialized 
food such as ice creams, chocolate milk, pudding, condensed milk and more. More 
than thickeners, carrageenan is also used as a gelling, water-holding, stabilizing, and 
emulsifying agent in the food industry. Recently, their potential use in mimicking 
meat products by binding meat-free ingredients for vegetarians is also explored [39]. 
The multi-purpose polysaccharides could be extracted from a variety of red algae 
for instance Kappaphycus alvarezii, Eucheuma denticulatum, Chondrus crispus and 
Sarcothalia crispate [41].

2.2.3 Prebiotics

Prebiotics are food substances that resist digestion in the upper gastrointestinal 
tract. These non-digestible substances then reach the lower tract particularly the 
colon where they are selectively fermented by beneficial gut bacteria, like bifido-
bacteria and lactobacilli [42]. The fermentation process promotes the growth and 
activity of these beneficial microflora, leading to the production of short-chain fatty 
acids like butyrate, acetate and propionate. These fatty acids in return provide various 
health benefits, including improved gut barrier function, reduced inflammation and 
modulation of the immune system [43]. Algal products are gaining recognition as 
promising prebiotics due to the presence of unique non-digestible polysaccharides. 
These polysaccharides are present in many algae in high quantities. With many of 
them under intense research, a few polysaccharides were recognized scientifically 
for their activity, which include galacto-oligosaccharides, agar or agarose-derived 
oligosaccharides, xylo-oligosaccharides, alginate-derived oligosaccharides [44]. The 
incorporation of algal products into the diet can therefore serve as a natural strategy 
to support a healthy gut microbiota and overall well-being.

3.  External use as cosmetics

Cosmetics are defined as articles intended to be applied to the human body, for 
various aesthetic purposes, including cleansing, beautifying, promoting attractive-
ness or altering the appearance. They could also be applied to the human body by 
various methods such as rubbing, pouring, sprinkling spraying, etc. [45]. Many 
algae species contain biocompounds with beneficial cosmetic properties and are 
used in cosmetic products. Historically used for thousands of years, algae are 
considered generally safe with minimal cytotoxicity to humans [46]. Additionally, 
the use of algal ingredients in cosmetics perfectly aligns with the current trend of 
naturalness in human use of bioproducts [47], and is often heavily advertised today 
by various brands.



29

Current and Prospective Pharmaceutical Use of Algal Bioproducts
DOI: http://dx.doi.org/10.5772/intechopen.1009486

The vast amount of different bioactive compounds had been successfully isolated 
from various algae suitable for cosmetical use, with examples including polysac-
charides, sulfated polysaccharides, pigments, polyphenols, phenolic compounds, 
bioactive peptides, proteins, mycosporine-like amino acids, etc., [48]. In Europe 
alone, at least 29 patents related to algae-based cosmetics were filed between 2010 and 
2023 showcasing various solutions for different skin concerns [49]. Cosmetical uses of 
macroalgae and microalgae ingredients can be categorized into seven major catego-
ries, including anti-aging, moisturizing, whitening, thickening, photoprotection and 
antioxidant and hair care [48].

3.1 Anti-aging

Aging is a complicated and multicausal phenomenon, exacerbated by extrinsic 
factors such as UV radiation, air pollution and smoking. It eventually results in the 
deterioration of skin cells which manifest dryness, dull, uneven and wrinkled [48]. 
Given that algae in the ocean are naturally exposed to UV radiation and oxidative 
stress, many bioactive compounds extracted therein, for example, polysaccharides, 
sulfated galactan, sulfated galactofucans, peptides, polyunsaturated fatty acid, 
fucoxanthine, mycosporine-like amino acids and astaxanthin were found to possess 
anti-oxidative and anti-aging properties [50].

Fucoidan, a type of sulfated polysaccharide primarily derived from brown algae, 
exhibits a range of bioactivities and deserves special attention. For instance, the 
fucoidan extracted from Fucus vesiculosus has been incorporated into skin care prod-
ucts and shown to possess anti-aging and anti-wrinkle benefits. The study suggested 
that the fucoidan worked by enhancing dermal fibroblast proliferation and therefore 
promoting collagen production [48]. Moreover, another research also showed that 
fucoidan extract can reduce dark circles beneath the eye, possibly by accelerating the 
removal of heme catabolites through upregulating the rate-limiting heme oxygenase 
activity [51]. The polysaccharides were also demonstrated to exhibit various other 
beneficial effects depending on their molecular weight and sulphation, such as anti-
tumour, antioxidant, anti-coagulant, anti-thrombotic, immunomodulatory, antiviral 
and anti-inflammatory. In addition to F. vesiculosus, fucoidan has also been reported in 
various other species of brown algae, such as Dictyota spp., Ascophyllum nodosum, and 
Sargassum cymosum [52].

Many research groups also have reported numerous other anti-aging biocom-
pounds that have yet to be isolated and analyzed. Most of them only reported 
relatively preliminary results that anti-aging biocompounds were present in either 
water- or organic-soluble extracts from a wide variety of different algae. Those 
algae concerned included Ahnfeltiopsis spp., Chlorococcum spp., Colpomenia spp., 
Halymenia spp., Gracilaria spp., Hydroclathrus spp., Kappaphycus spp., Laurencia 
spp., Macrocystis spp., Nannochloropsis spp., Nostoc spp., Polysiphonia spp., Padina 
spp., Turbinaria spp., just to name a few [48].

3.2 Whitening

White skin, or lighter skin colour, is commonly regarded as beauty and highly 
desirable, especially among women in Asian, African and Caribbean countries. It 
was estimated that the global market for skin whitening products will almost double 
from USD$ 8.8 billion in 2022 to more than 15 billion in 2030 [53], with another 
more ambitious estimate that it could reach as much as 31.2 billion by 2024 [54]. 
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One of the most common approaches for skin whitening commercially, also known as 
skin bleaching, involves the inhibition of the copper-containing tyrosinase enzyme, 
thereby reducing melanin synthesis, that is, the natural dark biological pigment 
that gives colour, in melanocytes inside human skin. The reduction of dark pigment 
eventually makes the skin look whiter and lighter.

A few categories of bioactive compounds extracted from algae were shown to 
possess skin whitening capability. For instance, polysaccharides and their degradation 
products from three red algae species (Porphyra haitanensis, Gracilaria chouae and 
Gracilaria blodgettii) [55] and another three species of seaweed from genus Sargassum 
[48], bromophenols from another species of red algae (Odonthalia corymbifera) [56], 
polyphenols from brown algae Padina boryana [57] and fucosterol from Padina gym-
nospora [58] were also found to possess similar tyrosinase inhibitory capability. It is 
worth noting that zeaxanthin, initially extracted from the microalgae Nannochloropsis 
oculata, has been used in cosmetic whitening creams available on the market in the 
past decade [59]. The zeaxanthin could also be isolated from other microalgae, for 
example, some blue-green algae and red algae, in high yield [60].

3.3 Moisturizing

Moisturizers are a group of cosmetics that maintain, and better improve, the 
barrier function of the skin, thereby keeping its healthy appearance. Medically, they 
are compounds that are capable of increasing skin hydration through reducing trans-
epidermal water loss from the skin surface, commonly by holding water in-situ or 
forming a layer of impermeable film to counteract evaporation [61].

Algae are rich in polysaccharides and oligosaccharides which are excellent in 
storing water, at the same time connecting to the skin keratin with hydrogen bonds 
[49]. Polysaccharides differ in weight and functional groups, which in turn affects 
their moisturizing properties. The sulfated polysaccharides isolated from a red alga 
(Porphyra spp.) were found to improve the maturation of the keratinized envelope 
and possess a strong and prolonged moisturizing effect [62]. On the other hand, lipid 
molecules extracted from brown macroalgae Laminaria ochroleuca contain up to 55% 
unsaturated fatty acids that help to regulate trans-epidermal water loss. The fatty 
acids were proven for their excellent moisturizing properties and are widely used in 
commercial skincare products [63].

3.4 Thickening

Similar to thickeners in food industries, the extracts from various geniuses of 
algae, mainly the polysaccharides alginate, agar and carrageenan mentioned in the 
previous section, could be incorporated into cosmetic formulations as a thickening 
agent in notions, creams, bath soap/rinse, lipsticks [7]. The algae-derived thickeners 
are also often marketed as natural, sustainable, and skin-friendly, distinguishing 
them from their counterpart which are made synthetically [48].

3.5 Photoprotection and antioxidant

Human skin is prone to damage by excessive exposure to sunlight due to the 
generation of reactive oxygen species, damaging DNA or other cellular components, 
and resulting in diverse skin problems for instance hyperpigmentation, dullness, 
lack of radiance, uneven skin tone, wrinkles and more [64]. Screening of ultraviolet 
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radiation could therefore effectively avoid such damage. Furthermore, unlike 
mainstream chemical sunscreen using titanium and zinc oxides that cause marine 
pollution and intoxication, algal products are easily biodegraded and cause no harm 
to the environment [65]. Microalgal compounds can protect human skin through 
three mechanisms, either individually or in combination: first, by directly screening 
UV rays, second, by scavenging free radicals generated by UV exposure and third, by 
protecting skin cells from damage caused by these radicals [66].

Microalgae are known to produce numerous photoprotective and anti-oxidative 
biocompounds, for example, mycosporine-like amino acids produced by a range 
of algal species such as Aphanizomenon flos-aquae. The small acids are capable of 
absorbing and thereby screening UV radiation between 310 and 360 nm from the 
skin [67]. Moreover, biocompounds from many other algal species, such as carot-
enoid, astaxanthin, phenolic compounds (e.g., phlorotannins) and polyunsaturated 
fatty acids were also shown to have antioxidant and photoprotection properties 
[68, 69]. Another study conducted by Mercurio et al. using immunohistochemical 
analysis also confirmed that extracts from a red alga Porphyra umbilicalis exhibited 
strong cell protection against DNA damage caused by ultraviolet A (UVA) radia-
tion in mice, and hence considered an excellent alternative ingredient in sunscreen 
formulation [70], just to name a few. In a recent study, it was found that the extract 
of a green microalga Tetraselmis suecica contains a cocktail of carotenoids. The 
carotenoids were found capable of promoting cellular repair in reconstructed 
human epidermal tissue cells damaged by hydrogen peroxide treatment [71]. Today, 
some of the biocompounds have been adopted commercially by several companies, 
mostly being one of the alternative active ingredients in sunscreen products, which 
can provide protection up to the level of SPF 50 [66].

3.6 Hair care

The perseverance of full-head hair is getting more important, especially for males 
in their middle of age. Androgenetic alopecia, commonly known as hair loss disorder, 
is becoming not only a dermatological problem but also, if not more frustrating, a 
psychological nightmare. The causes of hair loss are often linked to direct contact of 
chemicals such as air pollutants with the hair dermis, alongside a cocktail of many 
other factors, including inherent genetic makeup. The root cause is often difficult to 
diagnose and singled out [72].

For centuries, ancient societies believed that consuming brown algae could 
enhance hair health. Algal ingredients primarily support hair care by protecting hair 
follicles. For example, studies demonstrated that algal extracts could help prevent 
hair loss through enzymatic and anti-inflammatory activities [73], as well as regulat-
ing androgen-induced growth factors [74]. Ex-vivo experiments from another group 
using mice further confirmed that the extracts from two edible brown algae possess 
the same hair growth effect as a typical hair loss medication (i.e., 3% minoxidil) 
[75]. Microalgal extracts selectively extracted using solvents from Monodus spp., 
Thalassiosira spp., Chaetoceros spp. and Chlorococcum spp. were already patented for 
cosmetics use with their outstanding properties in modulating the metabolism of 
human skin and hair follicles [76].

Notably, other ingredients extracted from algae, for instance, vitamin E and 
carotene, are often incorporated into the formula to maximize protection and heal-
ing. Today, algal extracts are marketed in some middle to high-end hair care brands, 
including Revlon (US), Onsensou (Japan), Nanoil (US), Mielle (P&G) and so fore.
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4.  Pharmaceutical use

Algal biocompounds are shown to provide various benefits in humans and have 
a high potential to be used as pharmaceuticals. Among them, some possess potent 
effects and/or multiple functions that with high prospects to be further developed for 
disease curing. These compounds have various therapeutic functions such as anti-
microbial, anti-inflammatory, hypertension management, anti-cancer and aid and 
clinical diagnosis (Table 1). This section will explore some promising applications of 
algal biocompounds nowadays.

Application Target subject Bioproduct 
category

Active algal 
bioproduct(s)

Common algae (group/
strain)

Anti-virus HIV Polysaccharides Sulfated 
polymannuro-guluronate

Brown algae [77]

HIV Galactan sulfate Red algae Agardhiella 
tenera [78]

HIV Griffithsin Red algae Griffithsia 
sp. [78]

Multiple (HIV, 
dengue virus, 
common cold 
virus, HPV)

Carrageenan Red algae [79]

SARS-CoV-2 Fucoidans Saccharina japonica [80]

Anti-bacteria Common 
pathogens

Extract — Green algae Scenedesmus 
obliquus [81]

Oral pathogens Extract Sulfated polysaccharide 
with some other 
chemicals

Green alga Ulva lactuca 
[24]

Antibacterial 
(aid to stabilize 
Ag NPs)

Gram + ve and 
gram −ve bacteria

Polysaccharides Sulfated polysaccharide Green alga Ulva 
armoricana [82]

Anti-
inflammation

— — Carotenoids (lutein 
and astaxanthin), fatty 
acid (EPA, DHA), 
mycosporine-like 
amino acids sulfated 
polysaccharides [28, 83]

Green algae and diatoms 
for example Chlorella 
sp., Dunaliella sp., 
Phaeodactylum sp., etc. 
[84]

Hypertension 
management

Angiotensin-
converting 
enzyme activity

Extract from 
supercritical 
carbon dioxide 
along with 
subcritical water 
extraction

Total flavonoid Brown seaweed Undaria 
pinnatifida [85]

Angiotensin 
-converting 
enzyme activity

Extract from 
sequential 
extraction

Hydrolyzed 
products from 
protein-polysaccharides

Brown seaweed 
Saccharina latissima and 
Ascophyllum nodosum 
[86]

Cancer 
treatment

Human breast 
cancer cell line 
(MCF7)

Polysaccharides Porphyran Red algae Ecklonia 
kurome [87]
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Application Target subject Bioproduct 
category

Active algal 
bioproduct(s)

Common algae (group/
strain)

Human breast 
cancer cell line 
(MCF7), colon 
cancer cell line 
(HT29), liver 
cancer cell line 
(HepG2) and 
osteosarcoma cell 
line (MG63)

Carrageenan Red algae Kappaphycus 
alvarezii [88]

Human colon 
cancer cell line 
(HT29) and breast 
cancer cell line 
(T-47D)

Fucoidan Brown algae Alaria 
marginata & Alaria 
angusta [89]

Mice (xenograft 
tumour and 
induced colorectal 
cancer models)

β-1,3/1,6-glucan Brown algae Durvillaea 
Antarctica [90]

Human liver 
cancer cell line 
(HepG2), breast 
cancer cell line 
(MCF7) and 
cervical cancer cell 
line (HeLa)

Ulvan Green algae Ulva lactuca 
[91]

Human colon 
cancer cell line 
(HT29) and HT-29 
cell-xenograft 
nude mice

Glucuronorhamnoxylan Green algae Capsosiphon 
fulvescens [92]

Breast cancer cell 
line (T47D) and 
colon cancer cell 
line (HT-29)

Extract (hexane 
fraction)

Fucosterol Brown algae Sargassum 
angustifolium [93]

ATM-deficient cell 
line (LoVo) and 
KB)

Others Apratoxin Blue-green algae 
LYNGBYA sp. [94]

Human lung 
cancer cell line 
(A549)

Curacin A Blue-green algae 
Lyngbya majuscula [95]

Murine leukaemia 
cells line (L1210)

Cryptophycin 1 Blue-green algae Nostoc 
sp. [96]

Human breast 
cancer cell line 
(MCF7)

Nigriccaoides A and B Green algae Avrainvillea 
nigricans [97]

Cancer 
treatment 
(aids)

In-situ 
oxygenation

— Whole algae Chlorella sp. [98–100]

Oral colon cancer 
drug delivery

— Whole algae Blue-green algae 
Spirulina platensis [101]
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4.1 Antimicrobial activities

4.1.1 Antiviral activities

Seaweed, that is, macroalgae, the extract had long been reported to possess a 
protective effect against the virus [103]. Subsequent research found that the polysac-
charides therein were responsible for the antiviral properties, with some of them were 
proven for obstructing the infection by Human Immunodeficiency Virus (HIV) such 
as alginate 911 [104], sulfated polymannuro-guluronate [77], a rhodophycean galac-
tan sulfate [78] and so forth. Carrageenan, another group of very well-researched 
polysaccharides from red algae, exhibits potent antiviral effects not only on HIV but 
also against the dengue virus, human papillomavirus (HPV) and common cold virus 
[79]. The study reported that the polysaccharides were capable of both improving 
host immunity and suppressing the virus at the same time.

Apart from HIV, other research groups also showed that algal polysaccharides 
exhibit strong anti-influenza capabilities [105, 106], as well as the preventive 
and therapeutic capabilities against SARS-CoV-2 (COVID-19) infection [107]. 
Kwon et al. reported that the potent antiviral capability could be a result of the 
polysaccharides’ exceptional binding affinity to the SARS-CoV-2’s spike protein 
(S-protein). The group continued to propose that the two most potent polysac-
charides, that is, fucoidans and trisulfated heparin, could be further researched 
and developed as nasal spray, inhaler or oral drug for infection treatment [80]. 
Moreover, the use of algae against SARS-CoV-2 virus extended beyond direct 
medication. There are also attempts to develop edible vaccines using genetically 
modified green microalgae (Chlamydomonas reinhardtii) to produce antibodies to 
combat the pandemic [108].

4.1.2 Antibacterial activities

Unsurprisingly, algal extracts were also widely reported to possess antibacterial 
activities [109]. For example, extracts from a green alga Scenedesmus obliquus were 
shown to exhibit antibacterial activity against eight common pathogenic bacteria 
[81]. Likewise, extract from another green alga, Ulva spp. was reported to demon-
strate antibacterial activity against oral pathogens. Nevertheless, their antibacterial 
activity could at best be rated as mild when compared to conventional antibiotics, 
and hence might not be a key candidate for next-generation antibiotics exploration 
[24]. Contrastingly, algal bioproducts stayed alive in the field as a treatment aid. A 

Application Target subject Bioproduct 
category

Active algal 
bioproduct(s)

Common algae (group/
strain)

Fluorescent 
dyes

Flow cytometry, 
fluorescence 
immuno-assay 
and microscopy

Extract (protein 
purified after 
cell disruption, 
isolation and 
chromato-graphic 
separation)

B-phycoerythrin Red algae Phorphyridium 
cruentum [102]

R-phycoerythrin Red algae Phorphyridium 
cruentum [102]

Allophycocyanin Blue-green algae 
Spirulina platensis [102]

Table 1. 
An overview of pharmaceutical applications of algae.
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sulfated polysaccharide extracted from Ulva spp. was utilized as a stabilizer for silver 
nanoparticles, which together exhibited strong and fast antibacterial activities against 
both gram-positive and negative bacteria [82].

4.2 Anti-inflammatory

Algae, particularly microalgae, had been extensively shown to possess strong 
anti-inflammatory activity, alongside some other immunomodulatory properties. 
The activity has also been identified in a wide variety of green algae and diatoms, for 
example, Chlorella spp., Dunaliella spp., Phaeodactylum spp., etc. [84]. With the vast 
number of biocompounds involved, algal anti-inflammatory mechanisms are inevita-
bly complex subjects to biocompounds involved. To date, isolated algal biocompounds 
found to have anti-inflammatory activity include carotenoids (lutein and astaxan-
thin), fatty acids (EPA, DHA), mycosporine-like amino acids and sulfated polysac-
charides, etc. They were shown to counteracting a diverse type of inflammations from 
arthritis to autoimmune diseases [28, 83].

Clinically, whole algae supplement was also proven to possess anti-inflammatory 
activity. In medium-scale double-blind randomized trial with patients affected by 
non-alcoholic fatty liver disease, the group intervened with Chlorella vulgaris tablets 
was concluded to have significantly lower serum levels of the pro-inflammatory 
cytokine TNF-α, a biomarker that induces inflammation [110].

4.3 Mediation for hypertension

There are reports that extract from a brown seaweed Undaria pinnatifida pos-
sesses anti-hypertensive activities, which has the potential for use as a medication to 
lower blood pressure. The group also discovered that the activity was linked to the 
total flavonoid content levels, based on their correlation analysis [85]. Another group 
experimenting on another two brown algae Saccharina latissima and Ascophyllum 
nodosum speculated that the activity could be a result of protein-polysaccharides 
conjugates. When hydrolyzed, the short peptides target the angiotensin I-converting 
enzyme, thereby inhibiting the formation of angiotensin II [86].

It is noteworthy that other bioproducts from algae, for example, omega-3 fatty 
acids, antioxidants, etc., could also assist in lowering blood pressure indirectly by 
suppressing inflammation. Algae are also a source of both soluble and insoluble 
dietary fibre, which helps lower blood pressure by slowing down digestion and thus 
glucose absorption. There is also evidence that dietary fibre promotes fermentation 
that led to the production of short-chain fatty acids, which were clinically linked to a 
reduction in hypertension [111].

4.4 Cancer prevention or curing

Cancer prevention and curing from biocompounds isolated from algae is one 
of the most researched areas in the field. Decades of efforts resulted in more than 
a hundred such biocompounds being isolated and assayed using various different 
cancer cell lines (and sometimes in vivo) around the world. For example, in blue-
green algae, potent anti-cancer biocompounds like apratoxin (LC50 of 0.36–0.52 nM 
from Lyngbya sp.), curacin A (LC50 of <1 ug/mL from Lyngbya majuscule) and 
Cryptophycin 1 (LC50 of 1 uM from Nostoc sp.) were isolated and tested. Likewise 
in green algae, anti-cancer biocompounds like nigriccaoides A and B (LC50 of 3 nM 
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from Avrainvillea nigricans) and Lycopene (LC50 of 1–2 uM from Chlorella zofingi-
ensis) had been found and assayed. Some less potent anti-cancer biocompounds can 
also be isolated from red and brown algae [112].

Polysaccharides are another group comprising of diverse anti-cancer biocom-
pounds that worth particular attention. Yao and others found that almost a dozen of 
polysaccharides, e.g. porphyran, carrageenan, sulfated galactan, fucoidan, laminaran, 
β-1,3/1,6-glucan, fucan, ulvan and sulfated glucuronorhamnoxylan, exert potent anti-
cancer effects against different cancer cell lines. The group further summarized that 
there are at least seven mechanisms involved, namely cell proliferation inhibition, 
apoptosis, cell cycle arrest, angiogenesis and metastasis inhibition, reactive oxygen 
species scavenging, immune response incitation and gut microbiota regulation [113].

Another potential candidate is fucosterol which is a water-insoluble steroid with 
a molecular weight of 412.7 (C29H48O). It is found commonly in brown macroalgae. 
Today, the steroid is mainly isolated from Sargassum spp., for example, S. angusti-
folium. It was reported to possess various beneficial physiological activities such as 
antioxidant, anti-inflammatory, anti-depressant, anti-aging, antidiabetic, choles-
terol-lowering, among many others, in different in-vitro and in-vivo models [114]. 
In particular, there is a high potential that fucosterol could be developed as an anti-
cancer drug with its potent inhibitory and cytotoxic effects against various cancer 
cell lines, for example, breast cancer, colon cancer, cervical cancer and lung cancer 
cells [115]. In a recent study, potent anti-cancer effect was observed whilst damage 
against normal cells was weak if not nominal. The group found that the steroid killed 
the cancer cells not only by inducing apoptosis, but also by downregulating essential 
cell cycle proteins to trigger G2/M cell cycle arrest. Similar effects were observed in 
their further experiment using mice as subjects, that the growth of the xenografted 
tumours was inhibited [116].

However, despite several anti-cancer biocompounds being identified, their clinical 
application as anti-cancer drugs are still in its infancy stage as most of the studies 
involved in-vitro and in-vivo only. To the best effort of the author, no approved anti-
cancer drug available today is isolated from algae. They are hence more likely a func-
tional food to prevent cancers [117] rather than a marketable pharmaceutical at this 
moment. Furthermore, and especially for polysaccharides, given the wide diversity of 
isomers present, more systematic research on each of them is required.

4.5 Aid in cancer therapies

Further to being developed as a drug to directly cure cancer, algae could also be 
used as aids in cancer therapy in a number of ways. Whereas hypoxia is a state that 
confers tumour tolerance and promotes invasion and metastasis, microalgae, on the 
other hand, are of high photosynthetic efficiency which enables them to continuously 
produce oxygen using carbon dioxide if a photon of the desired wavelength is pro-
vided. They are hence excellent candidates to be used for local oxygenation, providing 
a source of reactive oxygen for highly oxygen-dependent treatments such as radiation 
therapy and photodynamic therapy, thereby improving the effectiveness of those 
treatments [118]. In fact, some groups have already developed prototypes using live 
Chlorella sp. to alleviate hypoxia and curing the cancer, with encouraging outcomes in 
animal models [98–100].

Algae can, at the same time, be utilized as a targeted drug delivery system for 
cancer therapy, alongside other various diseases. Inherently, algae show strong 
adsorption to a variety of compounds, and their surface could be easily modified to 
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aid drug delivery [119]. For example, the blue-green algae Spirulina is ideal for drug 
loading and cargo transport given their hollow microhelical structure. With their 
spiral structure that enhances attachment to intestinal villi, a group proved that the 
Spirulina platensis could act as an excellent transporter to cure colon cancer. Notably, 
the transporter (plus an approved anti-cancer drug) was designed to be adminis-
tered orally which added much flexibility to intestinal cancer therapy. Moreover, the 
transporter concurrently exerted concurrently anti-inflammatory effects against 
colitis during the treatment [101]. Another group demonstrated that, with magnetic 
actuation, microswimmers synthesized using the same algae achieved both high 
tumour accumulation potency as well as magnetic resonance imaging properties after 
intravenous injection. More importantly, the microswimmer system can itself act as a 
photosensitizer, which generates cytotoxic reactive oxygen species, to kill the cancer 
cells in situ [120]. Other similar magnetic delivery systems have also been developed 
recently, in which the same Spirulina species was incorporated into a nanomaterial 
microrobot to enhance its stability in aqueous dispersions and accumulation in cancer 
tissues. The microrobot achieved effective target cancer ablation and is capable of 
killing the cells in a short period of time [121].

4.6 Fluorescent dyes for clinical diagnosis and immunological analysis

Coloured algal pigments prominently phycobiliproteins could be purified for vari-
ous clinical and immunological use. These proteins play a vital role in the photosyn-
thetic process by supplementing light absorption in wavelengths where chlorophyll is 
not very efficient. They are hence found abundant in many types of algae, from blue-
green algae to red algae to cryptomonads. Sekar and Chandramohan summarized the 
various categories of phycobiliproteins presented in algae in their review [102].

Phycobiliproteins are characterized by the number and structure of their chro-
mophores called phycobilins which are attached to their polypeptide structure. 
Depending on the configuration of the chromophores, the protein can capture 
photons at the 450–650 nm range, giving them a high variety of colours and different 
absorption peaks for different applications [122]. Thanks to their natural involvement 
in the light-harvesting process, the group of proteins is reasonably stable and very 
soluble ideal for colorimetric use. They had been used as labels in immunoassay as 
early as the 1980s [123] and later marketed as diagnostic and laboratorial fluorescent 
dyes for more than a decade. Some commonly used and highly sensitive dyes include 
B-phycoerythrin, R-phycoerythrin and allophycocyanin.

Apart from clinical and immunological use, phycobiliproteins also possess mul-
tiple bioactivities such as antioxidant, antibacterial and anti-tumours, which makes 
them an excellent candidate in biochemical research. As discussed in Section 2, pro-
tein at the same time is an important colouring and attracted intense attention from 
the food and cosmetic industries [122]. According to a report from Future Market 
Insights, the market size of phycobiliprotein (phycocyanin) was expected to double 
from USD$ 754.40 million in 2022 to USD$1487.7 million in 2033 – a compound 
annual growth at about 7.3% [124].

5.  Conclusion

In conclusion, this chapter has explored the multifaceted applications of algal 
biocompounds, demonstrating their significant potential across diverse sectors. 



Algae – Science and Applications

38

Author details

Edwin H.W. Leung
University of Warwick, Coventry, United Kingdom

*Address all correspondence to: edwin.leung@warwick.ac.uk
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nutritional profile, coupled with their sustainable cultivation potential, positions 
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in clinical analysis. These findings highlight algae’s potential for future pharmaceuti-
cal development.
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Chapter 3

Bio-Mitigation of Carbon Dioxide 
Using Microalgae Cultivated in 
Tubular-Photobioreactor
Ahmed Aidan Al-Hussieny

Abstract

Bio-mitigation lowers greenhouse gas technology dioxide levels. Chlorella soro-
kiniana during a 24-day laboratory study period were evaluated at five distinct CO2 
concentrations: 5, 10, 15, 20, and 25 L/min while being cultivated in nitrogen, phos-
phorus, and potassium (NPK) growth media. The CO2 removal rate employed was 
92.94% including proteins, lipids, phenols, flavones, glycosyrosiates, anthocyanins, 
and carotenoids, whereas the greatest level of gas was 25 L/min or 6000 mg/L. The 
biomass’s greatest proportion of proteins and lipids for the highest rate of gas (25 L/
min) reached 47.08%, respectively, and 34.05% relative to the control 31.32% and 
20.35%, respectively, as measured by its 0.102 nm difference from the control, and 
through the efficiency of the isolate of Chl. sorokiniana. It was tested by reducing the 
highest CO2 levels of 25 L/min within a 200 L photo bioreactor design. with a period 
of 24 days in the laboratory’s natural environment. After harvesting the algal reactor 
cultivation of 200 L, the biomass weight reached 900 g/L. This means that for every 
1 g of algae biomass, 1.7 g of CO2 is consumed.

Keywords: protein, carbon dioxide, nitrogen phosphate potassium (NPK), algae, 
culture

1. Introduction

One of the major issues that humanity has faced throughout its long history is 
climate change, which has a direct impact on the climate of the planet and, in turn, 
on people and other living things. Since the middle of the nineteenth century, human 
activities, including the burning of fossil fuels, have led to high atmospheric concentra-
tions of greenhouse gases (GHGs) and the average temperature rising of the earth’s sur-
face. Extreme weather, ozone depletion, increased risk of wildfires, loss of biodiversity, 
stress on food production systems, the global spread of infectious diseases, and eco-
nomic and social implications are only a few of the negative aspects of climate change 
that are directly tied to human health [1], Therefore, the world gets warmer as a result 
of emissions of greenhouse gases from businesses and human activity. According to the 
Fourth Assessment Report of the Intergovernmental Panel on Climate Change (IPCC), 
published in 2007, an increase in emissions might result in a temperature increase of 
4–7°C, having a significant impact on the environment and human activity [2].
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For many years, the main factor driving companies that emit CO2 is to blame for 
the rise in greenhouse gases in the environment. Hence, using fossil fuels for home 
use, transportation, electricity, and heat is the main cause of greenhouse gas emissions 
worldwide. Certain forms of algae, during their exponential growth, can double the 
biomass in short periods of time of up to 3.5 hours. This is because capture and storage, 
in particular, is currently a serious technological and global concern. Algae are highly 
effective at eliminating and tolerating high carbon dioxide concentrations [3]. Algae 
consume large amounts of carbon dioxide through photosynthesis and convert it as a 
food source. In addition, the algae contribute nearly 40–50% of the oxygen in the atmo-
sphere, thereby helping to support the majority of life on our planet [4]. They are very 
effective feedstock for biodiesel production [5]. mentioned that some algal species have 
been found to have very high oil contents, ranging up to and sometimes beyond 50% 
of dry weight. Algae-based carbon dioxide (CO2) sequestration has drawn increased 
attention since it can use CO2 as a source of carbon. Stronger growth rates than typical 
crop plants, improved culture conditions, and increased photosynthetic efficiency and 
CO2 fixation capacity. The generated biomass can be utilized as a feedstock for a variety 
of products with added value, such as ethanol and chemicals [6]. The ability of microal-
gae to be a workable CO2 sequestration technology has attracted modern attention in its 
development. This form of gas can be gathered and turned into energy sources [3, 7, 8].

2. Study objective

• Bio-mitigation for the concentration of CO2 using different species of coccoid 
green algae in a photobioreactor (PBRs) and producing biomass from algae.

• Evaluating the effectiveness of these species in the mitigation of biological CO2 
processes.

• The utilization of algal biomass in various applications, including the production 
of lipids as a source of biofuels as well as proteins.

3. Global warming

Global warming is a serious environmental problem. This is typically blamed for 
an increase in the atmospheric concentration of greenhouse gases (GHGs), particu-
larly (CO2) carbon dioxide [9], as well as methane, tropospheric ozone, and chloro-
fluorocarbons. It is a factor in the steady warming of Earth’s climatic system that has 
been seen since the pre-industrial era (between 1850 and 1900), mostly as a result of 
fossil fuel use by humans increasing the levels of greenhouse gases that trap heat in 
the Earth’s atmosphere [10].

Carbon dioxide is considered a hazardous gas in the atmosphere as it is mainly 
responsible for changing (60–63%) of different layers of the atmosphere from 1979 to 
2004 [11].

So anthropogenic carbon dioxide (CO2) emissions, which are now largely from 
fossil fuel combustion and also from terrestrial carbon stocks from land use change, 
have increased the atmospheric CO2 concentration [9]. Excessive radiative forc-
ing from rising emissions of carbon dioxide and other greenhouse gases (GHGs) is 
already disrupting the climate in many ways. Damage includes ice cover and glaciers, 
sea level rise, extreme weather, ocean acidification, greater variability in agricultural 
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and forest production, including risks of crop failure, damage to ecosystems, spread 
of disease, and other risks to humans and other life forms [12].

Familiar alternative renewable energy technologies and methods, such as solar, 
wind, ocean, geothermal, bioethanol, biodiesel, wood, or hydrogen have potential for 
recycling and low pollution impacts [13].

For that, global biofuel markets have grown quickly over the last five years, 
indicating renewed interest in these fuels. However, what is novel about this renewed 
interest and what makes biofuels a serious option for partially replacing oil as a trans-
portation fuel are their alleged lower greenhouse gas (GHG) emissions. This would 
make it easier for nations to fight the issue of global warming and fulfill their obliga-
tions under the Kyoto Protocol. Additionally, the Brazilian experience demonstrates 
that biofuels can promote rural development and export potential. This would make 
it easier for nations to fight the issue of global warming and fulfill their obligations 
under the Kyoto Protocol. Additionally, the Brazilian experience demonstrates that 
biofuels can promote rural development and export potential [14].

Although petroleum and coal have been the primary energy sources used for a 
long time due to their high abundance, high energy content, and low pricing, biofuels 
have been available for a long time. While fossil fuels like coal and petroleum also 
originate from biomass, their production requires millions of years. Due to rising oil 
prices, depleting fossil fuel reserves, the need for a dependable, renewable energy 
source, and a strategy to lessen the consequences of climate change, biofuels are expe-
riencing a renaissance. Because they are constantly renewed, biofuels are renewable 
resources. On the other hand, because they take millions of years to produce, fossil 
fuels cannot be renewed.

Biofuels come from modern living organisms over a short period of time, differing 
from fossil fuels also in the same way, through the decomposition of organic matter, 
but over many years [15]. In addition, biofuels do not lead to acid rain and have few 
adverse effects on the environment because they contain less sulfur and reduce carbon 
dioxide emissions [14].

4. Algae as a biofuel source

Microalga oil is now thought of as a possible biodiesel feedstock alternative. The 
production of biofuels now requires significantly more oil than is available; hence, 
it is necessary to employ alternative biomass sources. Microalgae outperform land-
based plants in a variety of ways when it comes to producing oil. They may generate 
more oil per spot than high-quality oilseed crops, thanks to their simple unicellular 
structure and strong photosynthetic efficiency. Algae can form at the interface with 
brackish or salt water, which means they no longer compete with traditional agricul-
ture for resources. They should be grown in conjunction with the absorption of CO2 
from industrial waste streams, removal of excess nutrients from wastewater, and the 
discontinuance of the use of herbicides and pesticides [16].

In addition to oil production, it is needed to produce by-products such as pig-
ments, antioxidants, nutritional supplements, fertilizers, and animal feed [17]. 
Despite these benefits, algal gas is currently not widely used, typically because of its 
high production costs [5, 18]. Despite strong economic interest from industry and 
researchers, there are currently no commercial plants producing biodiesel from algae 
[19]. The production of biomass and lipids by the algae is one of the major technologi-
cal and economical barriers in the system [20].
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A productive strain and ideal living conditions are required to produce cells with 
a high growth rate, and at the same time, a high fat content. The high cost and energy 
requirements for harvesting unicellular algae are another significant challenge. The 
small cell size (typically 10 m in diameter) and the dilute biomass produced require 
new strategies to reduce the amount of water and energy consumed, as well as 
processing costs [21].

5. Classification of microalgae

Microalgae are tiny organisms that perform photosynthesis by absorbing sunlight 
and transforming it into chemical energy. Their diameter varies between 1 and 30 μm 
[22]. They are diverse groups of organisms, do not contain leaves, stems, and roots, 
and consist of chlorophyll to follow the process of photosynthesis [11] and microalgae 
can be classified into prokaryotic, eukaryotic, heterotrophic, autotrophic, mixotro-
phic, non-photosynthetic, and photosynthetic [23].

Microalgal organisms reach in size from unicellular (microalgae) to multicellular 
(macroalgae) and grow in the aquatic environment [23]. Macroalgae was not very 
effective in the development of experimental biofuel compared to microalgae––the 
structure is more complex, has a slower growth rate, and has less oil content [24].

The fewer properties of macroalgae compared to microalgae lead to some limita-
tions in terms of macroalgae in biofuel production [24]. However, the microalgae 
harvesting process is more complicated than macroalgae [25]. Microalgae can be 
phototrophic (the energy source being light during photosynthesis) as well as hetero-
trophic (cells require only carbon as an energy source) [26]. Microalgae are photosyn-
thetic, and they perform photosynthesis using carbon dioxide and sunlight to produce 
organic formulations to promote their growth.

There are about 50,000 different types of microalgae, but only a few of them have 
been described [23]. The main divisions of microalgae in terms of their pigmentation 
are green, blue-green, brown, red, and gold microalgae [27].

Among the microalgae that are distinguished in the Iraqi aquatic environment 
inside the Euphrates River are Rhabdoderma hamiformi and Komvophoron schmidlei, 
belonging to the blue-green microalgae [28]. Chlorella sorokiniana and Coelastrella sp. 
belong to green microalgae that are employed in the present study and recognized in 
the Iraq environment (Tigris River) by [29].

6. Advantages of microalgae for biofuel production

The scarcity of petrochemical resources and environmental contamination are two 
pressing issues that our civilization needs to address. Petroleum oil shortages and the 
rise in gasoline prices are now significant issues in limiting the global economy due 
to the world’s finite supply of petroleum and its ongoing depletion. Also, the results 
of scientific literature indicate that the massive usage of fossil fuels, which results in 
global warming and climate-related disasters, is the primary source of environmental 
contamination. Both social and industrial researchers are now seeking renewable 
energy alternatives that can partially replace fossil fuel resources to develop a more 
sustainable society and encourage global economic recovery in order to address these 
issues. One example of renewable energy that comes from biomass is [30]. In addi-
tion to addressing the issue of energy scarcity, biomass energy is significantly more 
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environmentally friendly than fossil fuel. Terrestrial crops, the first- and second-
generation feed stocks for biofuels, present new difficulties, such as the encroachment 
of arable land, which results in a food crisis [31].

Macroalgae and microalgae are the two basic categories of algae. Brown algae, red 
algae, and green seaweed are examples of macroalgae. Green algae, Spirulina, and 
Chlorella are examples of microalgae. The marine and freshwater environments are 
home to more than 20,000 different types of microalgae. Unfortunately, so far, only 
a few types of microalgae have been discovered that can convert biomass into energy. 
Microalgae offers more advantages than macroalgae, including simple structures, 
rapid development, high oil content, and other factors. As a result, the majority of 
industrial businesses prefer to employ microalgae as the raw materials for biomass 
energy production [32].

7. The role of carbon dioxide in increasing the mass of microalgae

Microalgae are mostly found near or in water bodies, and they are necessary for 
both terrestrial and aquatic habitats. Algae species number over 70,000, yet the 
majority of them are unsuitable for human consumption. Algae can be raised in envi-
ronments that are not ideal for the growth of common crops like soybeans and others. 
Algae have the potential to fix CO2 in the climate and help reduce the expansion of 
carbon dioxide levels in the air, which is an important global issue [11].

So it is considered Carbon (C), the most crucial component for microalgal growth, 
followed by nitrogen (N) and phosphorus (P) (microalgal biomass contains around 
50% carbon, all of which is produced from CO2). Because the creation of 1 g of micro-
algal biomass yields about 1.83 g of CO2 fixation, these microorganisms can be used to 
successfully fix CO2 [33]. Microalgae can fix CO2 from both the atmosphere and flue 
gas emissions. When choosing a location for the microalgal facility, using atmospheric 
CO2 gives you more freedom because you do not need to put it near a source of CO2 
emissions and you do not need CO2 transporting equipment [34]. Several studies have 
reported the use of microalgae in CO2 capture from the atmosphere [35]. Only a few 
studies have reported the use of real flue gases for microalgal growth. When growing 
Chlorella sp. in an outdoor open thin layer PBR using a flue gas containing 6–8% of 
CO2, reported CO2 removal efficiencies between 10 and 50% [36] when cultivating 
Scenedesmus flue gas obliquus with a content of 6–18%. The best species to collect 
from these gaseous streams are native species that are isolated from thermal power 
facilities, according to some experts.

8. Possible applications for the biomass of microalgae

It costs money to cultivate microalgae for CO2 absorption. But if the biomass 
generated serves other uses in addition to reducing carbon emissions, it can be made 
commercially viable. Algae biomass may be crucial in ensuring the security of both 
animal and human food supplies. Because they contain a variety of vital elements, 
including vitamins, minerals, and polyunsaturated fatty acids, microalgae have a 
high nutritional value [37]. Chlorella, Spirulina, Scenedesmus, and Caelastrum sp. 
have a protein level of 60%, while these microalgae include 18 of the 22 recognized 
amino acids [38]. They include sulfur-containing essential amino acids that are typi-
cally absent from most human diets [39]. They also include a significant amount of 
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polyunsaturated fatty acids, such as arachidonic acid, docosahexaenoic acid, hexadec-
atrienoic acid, octadecatetraenoic acid, omega 3 fatty acids, and hexadecatetraenoic 
acid methyl ester [40]. Fish bred in aquaculture hatcheries as well as other animals are 
all thought to benefit from eating microalgae as a healthy source of protein. However, 
microalgae grown in sewage treatment plant effluents should not be consumed by 
humans, animals, or fish as they can contain many contaminants such as pathogens, 
viruses, heavy metals, and pesticide residues. Microalgae also comprise bioactive 
substances that are useful for medicinal purposes [41]. Algae are a good source of 
nutraceuticals due to a number of them, including sterols, toxins, and lipid antioxi-
dants like carotene [42]. Humans are thought to benefit from consuming microalgae, 
a high-protein food source. Microalgae-based therapeutic effect therapies on ailments 
associated with oxidative stress have drawn a lot of attention [43]. Microalgae have 
properties that make them useful for treating a range of medical conditions. They 
inhibit swelling, convulsions, and inflammation in addition to acting as analgesics, 
bronchodilators, antibacterial, and polysynaptic blockers, among other things. Algal 
biomass has substances It may be used to create income for industries. Moreover, 
microalgae create oils, pigments, polysaccharides, dyes, and bio-flocculants [44]. 
Phycobiliproteins are fluorescent dyes employed in specific immunoassays and cell 
separations. Other advantageous substances include astaxanthin, lutein, zeaxanthin, 
lycopene, and bixin [43, 45].

9. Types of photobioreactors (PBRs) 

9.1 Serpentine photobioreactors

They consist of a flat loop (the photo stage) formed from straight tubes con-
nected at U-bends that can be positioned either vertically or horizontally. A pump 
or an airlift is used to achieve in a separate vessel, gas exchange and nutrient input 
frequently occur, while culture circulation (at flow rates between 20 and 30 cm s) 
occurs simultaneously [46] designed a tube-shaped photo bioreactor to grow 
Arthrospira. It was made of flexible polyethylene sleeves with a thickness of and a 
diameter of 14 cm 0.3 mm that were joined together to form a loop using polyvinyl 
chloride (PVC) bends, each of which had a tiny oxygen-releasing tube The pilot 
plant had two distinct components (500 m long, 8 m3 in volume, and 80 m2 in 
surface area). Portphyridium was produced in a similar tubular photo bioreactor. 
The loop was constructed using polyethylene [46] tubes with 6.4 cm diameter and 
1500 m length. The top layer was either floated or submerged on top of or in a pool 
filled with people to control the temperature of the manner of life as shown in 
Figure 1.

9.2 Manifold photobioreactors

In manifold PBRs, there are two manifolds: one is used for distribution, and the 
other is used for repeating the same suspension in series are used to connect a group 
of parallel tubes at their ends. Due to the suspended float distance between the tube 
inlet and the degasser and the reduced oxygen concentrations, these structures have 
two key advantages over serpentine loop PBRs that make to an industrial scale level 
easier [46]. Created a system for the first time that consisted of manifold-connected 
parallel sets of 20-m-long tubes that allowed airlifts to circulate the culture. With 
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Arthospira sp., productivity levels of 0.55 g were obtained. The Near-Horizontal 
Tubular Reactor (NHTR), created by [46], has tubes with an angle of 5–20° 
(Figure 2).

9.3 Helical photobioreactors

PBR helices are composed of tubes that can bend with a tiny inner diameter 
looped around an upright supporting framework. The development of Chlorella sp. 
used this design in the 1950s, and it was later adopted by [43]. Formerly, Anabaena 
platensis and Anabaena siamensis were grown outside in a 120-l helical bubble PBR. 
For A. platensis, a PE of 6.6%for photosynthetic activity (PAR) and an implied 
volumetric productiveness of 0.9 g l d 1 have been achieved [46]. A bio coil made of a 
photo stage of 2.5–5 cm diameter polyethylene or PVC tubing that has been helically 
wound around a cylindrical structure that is 8 m high and has a 2 m core diameter. 
The pumping system has connected many parallel bands of tubes using manifolds, 
enabling more uniform gliding and shorter tube lengths to prevent oxygen accumu-
lation [46]. Temperature control was provided by a warming trade or evaporative 
cooling. In Perth, Western Australia, the cyanobacterium Arthrospira sp. and other 
marine species have been raised in a 1000-l Bio coil [39]. Unfortunately, there has 
been little recent discussion of the Bio coil shows that it is no longer in use. Very use-
ful. Moreover, a conical framework has been proposed as opposed to a cylindrical one 
because it enhances the geographical provision of tubes to daylight seize [46]. Small 
conical biocoil devices operate now and in the past in most cases for test purposes and 
educating functions [35].

9.4 Tubular PBRs for special applications

Condensed photovoltaic radiation-using tubular serpentine PBR has been 
installed in the Nové Hrady Academic and University Center [48]. The PBR is entirely 

Figure 1. 
The University of Almeria’s department of chemical engineering created a vertical tubular serpentine photo 
bioreactor (Spain) [47].
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supported by photovoltaic concentrators installed in a greenhouse with climate 
control, which concentrate the cultivation tubes’ direct exposure to sunlight as it falls. 
The farming component is mounted on a movable frame that enables computerized 
concentrating of direct photovoltaic irradiation. The 24-m-long cultivation unit is a 
U-shaped loop constructed of six horizontals, parallel glass tubes. With irradiance 
values as high as 3.5 times what is naturally feasible, the PBR has been used to inves-
tigate how microalgae adapt to supra-high photovoltaic irradiation [ 48 ]. Depending 
on an upgraded, two-stage (PBR) with two vertical, and there were two inclined units 
created and examined based on this initial design, as illustrated in   Figure 3   [ 49 ].  

 It is possible to produce biomass in two stages using the innovative 450-l PBR: I 
by growing the chosen microalga at both I by exposing the culture to excessively the 
tilted units have a high irradiance and (ii) by using lower irradiances in the vertical 
units.  The red phase in the inclined units and the green phase in the vertical units 
of this method have both been evaluated for the generation of  H. pluvialis  [ 49 ]. The 

  Figure 2.
  Installed photobioreactors with a tubular manifold by Roquette Klötze & Co. (Germany) has tubular manifold 
photobioreactors installed.          



57

Bio-Mitigation of Carbon Dioxide Using Microalgae Cultivated in Tubular-Photobioreactor
DOI: http://dx.doi.org/10.5772/intechopen.1007754

technique makes it possible to grow microalgae at irradiances that are significantly 
higher than those that are natural, which might be advantageous at high latitudes. 
Also, it subjects the culture to the extremely high irradiances needed to stress organ-
isms and collect valuable compounds (Colors, Superoxide Dismutase, etc.). The 
key technological limitation is the PBR’s high price, which is approximately €1000 
and includes glass tubes, Fresnel lenses, a light tracking system, a degasser, a heat 
exchanger, a pump, sensors, and a control box [48]. To circumvent the problem of 
light saturation effect, which is actually a great drawback in microalgal biotechnology 
[46], have recently proposed a new tubular PBR design in which the culture tubes are 
arranged on an 8 × 8 square pitch cell connected by U-bends and immersed in a light-
scattering silica nanoparticle suspension.

10. Design algal tubular photobioreactor

The working mechanism featured a tubular photo bioreactor that receives 25 L/min 
of CO2 gas through a down-of-the-ground conveyor tube that is supported by the other 
vertical tubes. The process of accurately stirring the culture media containing algae was 
made possible by the appearance of gas with minute bubbles filled with algae cells fol-
lowing agricultural medium NPK propagation in the presence of outside natural condi-
tions as an applied work 100% in winter, along with a drop in temperature and lighting 
intensity. An air pump is installed on the upper conveyor to help the algae move toward 
the culture tank. In addition, a monitor is in charge of the higher conveyor. When 

Figure 3. 
A linear Fresnel lens-based solar concentrator-based tubular serpentine photo bioreactor was created at the 
University of South Bohemia’s center for biotechnology in Nové Hrady (Czech Republic).
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introducing the algal flow into the growth tank, use a pH-meter and an OIX-meter 
equipment to determine the pH levels and initial yield of dissolved oxygen, respec-
tively. There is a tap for the algal harvesting process to collect the biomass at the bottom 
of the culture tank, and there are two 10-liter reactors for each reactor as a control or 
point of comparison for the algal reactor. CO2 gas is installed in the first reactor at the 
same level as the reactor (25 L/min.) in comparison to reducing the gas, and the second 
reactor, which simply supplies air and does not utilize CO2 gas, is outfitted with an air 
pump. Whereas, the algal bioreactor’s carrying capacity was 200 L of the algae cultures 
that were used to reduce the gas, and Figure 4 shows the shape of the algal bioreactor.

11. CO2 reduction by Chlorella sorokiniana in an algal reactor

Micro-green algae have high efficiency in the process of absorbing nutrients from 
the environment through a specialized enzyme mechanism in the cell wall. In addition 
to its size, it gave it coverage of wide surface areas, especially in closed algal reactor 
systems equipped with a carbon source in the form of CO2 gas. The gas concentrations 
were measured in mg /L unit by using a gas measuring device (CO2) before prepar-
ing the bioreactor and the first control with CO2 gas. It was found that the gas in the 
bioreactor has a concentration of 991 mg/L, and they are a result of an air pump in the 
reactor. In the first control reactor, the concentration of CO2 gas reached 522 mg/L, 
also due to the air pump that works to dissolve the gas as it is pure gas, and the second 
control reactor reached 327 mg/L, also due to the air pump. After the bioreactor and 
the first control reactor were equipped with gas in an amount of 25 L/min, which cor-
responds to 6000 mg/L and after 24 hours from the start of the experiment, the gas 
concentration in the algae reactor reached 1460 mg/L with a removal rate of 75.6%, 

Figure 4. 
Chlorella sorokiniana is used to illustrate the algae photo bioreactor (PBRs) mechanism for the biological 
reduction of CO2.
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which is the result of the exponential increase in the light density of algae. After 
48 hours, the gas reached 38 mg/L with a removal rate of 99.3%, and after 72 hours, 
the gas reached 10 mg/L, with a removal rate of 99.8%. Compared to the first control, 
in which the gas mechanism after 24 hours reached 4600 mg/L, with a removal rate 
of 23.3%, and after 48 hours it reached 2750 mg/L, and a removal rate of 54.1%, and 
after 72 hours, the gas reached 1689 mg/L with a removal rate of 71.8%.

12. Biochemical examinations

12.1 Protein

After the experiment was completed, the algal cultures were harvested (in the 
algal reactor and the first and second control cultures) the wet mass was converted 
to dry and chemical and biological analyses were conducted. Among the analyses, 
there were different percentages of protein between the algae reactor equipped with 
a CO2 gas rate of 25 L/min, the first control equipped with gas and the second control 
without gas processing. The results showed the protein percentages to 50.1, 27.2, and 
21.4%, respectively, as presented in Table 1.

12.2 Lipid

One of the most promising approaches to reducing carbon dioxide emissions from the 
energy sector is biological carbon dioxide fixation, particularly through the deployment of 
technically sound photosynthesis systems. According to studies, the method can be used 
to reduce carbon dioxide through the process of photosynthesis by using microalgae, both 
in terms of cost and environmental impact. Being a modern and environmentally friendly 
technology for biological carbon sequestration in algae culture and the production of bio-
mass for cultured algae, it is 10–20 times more effective than the technology employed in 
other plants in reducing and seizing this gas emitted to the gas envelope. The added value 
of the algae biomass produced after the bio-building process is used as a result of taking 
advantage of the CO2 gas, whereby the algae biomass can be used in various applica-
tions, including the production of fats as a source of biofuels. In the current research, the 
percentage of lipids within algae biomass was 33.2, 21.3, and 17.2%, respectively (Table 2).

12.3 Carbohydrate

Carbohydrates constitute a small part of the cell components in microalgae, 
but they contribute significantly to their nutritional value. The percentage of 

Name Protein
%

Lipid
%

Total 
carbohydrate %

TPC
mg gallic /gm

TFC
mg rutin /gm

Tubular photobioreactor 
(PBRs)

50.1 33.2 13.2 27.8 19.2

Control with CO2 27.2 21.3 9.7 14.4 11.8

Control without CO2 21.4 17.2 4.6 12.1 9.24

Table 1. 
Chlorella sorokiniana biomass was processed for its biochemical components, which were then cultivated in a 
tubular photobioreactor with pure CO2 gas.
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carbohydrates in the current study within the algal biomass was 13.2, 9.7, and 4.6%, 
respectively, and total carbohydrates were the third in the biochemical content of 
Chlorella sorokiniana, compared to the control (Table 2).

12.4 Total phenolic compounds

The concentrations of phenols within the algal biomass reached 27.8, 14.4, and 
12.1 mg Gallic/gm, respectively, for the algal reactor at a CO2 rate of 25 L/min, the first 
control equipped with gas, and the second control without gas preparation (Table 2).

12.5 Glycoside

Glycoside is one of the products of Chlorella sorokiniana in biomass produced in a 
culture medium that contains CO2 in a photovoltaic reactor during the study period 
of 24 days. After harvesting algae biomass, the percentage of glycoside was 3.01, 2.23, 
and 1.45%, respectively, as shown in Table 2.

12.6 Anthocyanin

Anthocyanin pigments are secondary metabolites of algae and terrestrial plants 
that have a major role in plant (algal) cell physiology first by acting as visual signals 
to animals to aid in inducing pollination and seed dispersal. It depends on increasing 
its concentrations on the carbon source, as shown by the current research, despite the 
amount of gas supplied to the algae reactor, which is 25 L/min. The dye concentration 
reached 2.33 mg/L compared to the control reactors equipped with gas at an intensity 
of 1.05 mg/L and the CO2-free control of 0.95 mg/L as shown in Table 2.

12.7 Carotene total

The concentration of carotene pigment within the biomass of Chlorella sorokiniana 
was 16.48, 10.12, and 6.65 mg/L, respectively, as shown in Table 2. Algal biomass is 
of great importance for the size and proportion of biochemical products, including 
carotenoid pigments.

12.8 Fatty acids

Fatty acids are a crucial and influential part of determining the biochemical 
content, economic and nutritional value of microalgae. It is clear from the present 
study that the biomass of Chlorella sorokiniana contains different types and percent-
ages of fatty acids, including Palmatic (C16:0), Oleic (C18:1), Linoleic (C18:2), Stearic 
(C18:0), EICOSANOIC (C20), A – Lenolinic (C18:3), Myristate (C14:0), Hexanoate 

Name reactor TGC % T. antho (ppm) T. carotene (ppm)

Tubular photo bioreactor (PBRs) 3.01 2.33 16.48

Control with CO2 2.23 1.05 10.12

Control without CO2 1.45 0.95 6.65

Table 2. 
Chemical mixtures extracted in a tubular photobioreactor at a rate of 25 L/min from the biomass of the algae 
Chlorella sorokiniana.
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(C6:0), Arachidate (C20:0), and Docosahexa (C22:6) with different percentages 
amounting to 12.6, 20.8, 10.9, 5.9, 17.5, and 9.8%, respectively. For an algal reactor 
equipped with an amount of 25 L/min of CO2 gas compared to the Control with CO2 
9.3, 12.6, 7.5, 3.7, 12.8, and 6.9%, respectively, and compared the Control without CO2 
5.8, 10.9, 5.8, 1.9, 9.8, and 4.6%, respectively, as presented in Table 3.

13.  Percentage of biological compounds within a culture of Chlorella 
sorokiniana

Due to the reliance of the world’s economy on fossil fuels, CO2, the primary gas 
causing global warming, is responsible for more than half of all other greenhouse 
gases (GHGs). Due to its unmatched advantages over higher plants, algal biotechnol-
ogy is the most promising method for biologically sequestering carbon dioxide using 
microalgae [50]. Construct a closed gas handling system while using an open pond or 
closed photo bioreactor (PBR) system for autotrophic production. Microalgae had a 
photosynthetic efficiency of 10–20%, compared to most terrestrial plants’ 1–2%.

Biomass of Chlorella soroquiniana grown with CO2 gas medium in a PBR included a 
50.1% greater amount of protein than the other products. The percentage of lipids was 
next (33.2%), followed by that of carbs (13.2%), as shown in Figure 5.

Some important fatty 
acids (%)

Name of reactor

Tubular photobioreactor Control with CO2 Control without CO2

Saturated fatty acids

Palmatic
C16:0

12.6 9.3 5.8

Myristate
C:14:0

3.86 2.06 1.032

Hexanoate
C6:0

8.48 4.21 2.54

Stearic
C18:0

5.9 3.7 1.9

Arachidate
C20:0

4.12 1.65 0.92

Unsaturated fatty acids

Oleic
C18:1

20.8 12.6 9.32

Linoleic
C18:2

10.9 7.5 5.8

Eicosanoic
C20:0

17.5 12.8 9.8

Docosahexa
C22:6

7.38 3.98 1.54

A – Lenolinic
C18:3

9.8 5.43 4.6

Table 3. 
Percentages of saturated and unsaturated fatty acids recovered from Chlorella sorokiniana biomass cultivated in 
a tubular photo bioreactor under 25 L/min of CO2 gas using gas chromatography (GC) techniques.
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The protein content of algae may reach 50–70% of the dry weight of the algal 
mass of the phylum blue-green algae. It exceeds the content of meat, eggs, powdered 
milk, cereals, and soybeans, as well as being a high-quality protein that includes every 
necessary amino acid, especially leucine, valine, and isoleucine. This shows a high 
digestibility of 83–90% due to the lack of cellulose walls. Unlike other microorgan-
isms proposed as protein sources, such as algae (Chlorella and Scenedesmus), which 
have cellulose walls isolating several antibiotics from algae which showed great 
chemical diversity [40]. In recent research, it was found that algae-based proteins 
can block the entry of HIV. Instead of extracting the vaccine; people can eat the algae 
directly and let their bodies metabolize the pollen [51].

Carbohydrates constitute a small part of the cell components in microalgae, but they 
play an important role in their nutritional value and the ability to digest the algal mass by 
the organisms feeding on it. Its cells contain Glucose, Xylose, Mannose, and Galactose, 
as the content of the alga Scenedesmus sp. (from microalgae) of total carbohydrates is 
about 12.50% of the dry weight and 13.50% of the dry weight of Chlorella sp. But it is low 
in blue-green algae such as Spirulina sp. The total carbohydrate content ranges between 
8 and 14% of the dry weight. Where the bulk of carbohydrates are discovered is in the 
green algae cell walls and not found in blue-green algae because they are prokaryotic 
organisms. As for the lipid content of algal cells, it depends on the algae culture condi-
tions. It was noted that there is a wide variation in its lipid content, which ranges between 
2 and 20% of the dry weight and may reach 80% of the dry weight in some algal species, 
as in Botryococcus braunii (a green alga) and under suitable cultivation conditions [5]. The 
reason for this is due to the extraction method used, for example, the total lipid content 
of the alga Spirulina platensis ranged between 5.6 and 7% of the dry weight and could 
reach more than that when using better extraction methods [52].

The variation in the proportions of protein, lipids, and carbohydrates within the 
algal biomass is the result of the different conditions of algae culture and the differ-
ence between the culture media and their concentrations. As well as the temperature, 
pH values, intensity of illumination, and the provision of a carbon source with a high 
concentration. The study [5] matched the percentages of algal products such as protein, 
lipid, and carbohydrates to 45.02, 22.89, and 21.11%, respectively, within a culture 
medium equipped with a high-level carbon source as well as the study [53, 54].

Figure 5. 
The chemical chemicals found in Chlorella sorokiniana biomass grown in the Tubular-BPR culture and equipped 
with a rate of 25 L/min. of CO2 gas for 24 days.
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14. Conclusions

1. The photo bioreactor proved its efficiency in reducing the highest rate of CO2 gas 
of 25 L/min, with a reduction rate of 99.3% after 48 hours from the start of the 
experiment.

2. The total productivity alga Chlorella sorokiniana of biomass reduce the CO2 gas 
within a volume of 200 L, Tubular –photobioreactor 900 g/L, equivalent to 4.5 g 
dry weight of algae.

3. Reducing CO2 through the use of the bioreactor. It was concluded that for every 
1 g, of algae living mass, 1.7 g, of CO2 is consumed.

4. The photobioreactor proved its efficiency in producing chemical compounds 
represented by proteins, Lipid and carbohydrates from Chlorella sorokiniana 
grown at a level of 25 L/min. of CO2 gas, which reached 52, 35.6, and 14.3%, 
respectively, which is more than the laboratory experiment for the same level of 
adult gas 47.08% and 34.05% for proteins and lipids, respectively, despite the 
provision of all optimal environment conditions for development.

© 2024 The Author(s). Licensee IntechOpen. This chapter is distributed under the terms of 
the Creative Commons Attribution License (http://creativecommons.org/licenses/by/4.0), 
which permits unrestricted use, distribution, and reproduction in any medium, provided 
the original work is properly cited. 
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Chapter 4

An Overview of the Importance 
of Macroalgae in the Aquaculture 
Industry
Vahid Morshedi

Abstract

The increase in the price of fish meal, as well as the decrease in its availability, 
has led to a rapidly expanding search for suitable herbal alternatives over the years. 
Macroalgae are a good alternative because of their easy growth and reasonable price. 
Macroalgae are used as dietary supplements to enhance the health, growth, and feed-
ing performance of many species of marine and freshwater fish, as well as ornamental 
fish. Most studies have reported acceptable results in using macroalgae as a relative 
alternative to fish meal. Meanwhile, the amount of crude protein and polysaccharides 
in red macrophages is higher than in other species. The results show that although the 
use of algae flour by up to 10% in the culture of some species, such as red seabream 
(Pagrus major), European sea bass (Dicentrarchus labraxa), and Asian sea bass (Lates 
calcarifer) has increased growth and feeding performance, using more from algae 
flour in the diet of some species, the difference was not observed between treatments 
and even had negative effects. Therefore, it seems that more research is needed in this 
field.

Keywords: aquaculture, macroalgae, fish diet, Persian gulf, marine fish

1.  Introduction

Aquatic animals are considered one of the main sources of human food [1]. 
Currently, the global per capita consumption of seafood is estimated at 20 kilograms, 
with nearly half of it supplied by farmed seafood [2]. On the other hand, considering 
the advancements in the aquaculture industry in recent decades, a significant portion 
of the global catch has been allocated for the production of fish meal and oil as raw 
materials in the formulation of aquaculture feed. Considering the global increase in 
demand for fish meal and oil production and the estimated aquaculture production 
growth rate of 6.5% annually until 2025, it is predicted that, in a short period, aqua-
culture will consume all the produced fish meal and oil [3]. Moreover, it is predicted 
that, in the future, due to the depletion of ocean reserves and the increase in the price 
of fish meal and oil, the development of the aquaculture industry will be signifi-
cantly limited, and consequently, maintaining the status and sustainability of the 
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aquaculture industry will be difficult solely by using these resources [4]. Therefore, 
any substitution of this expensive material (fish meal), even in low percentages, can 
have a significant impact on reducing the cost of feed and the produced product. 
Unfortunately, for various reasons, in many cases, the catch of low-quality aquatic 
animals has been on the agenda of fish meal production factories [5]. Therefore, the 
use of alternative sources in fish feed should be considered and discussed.

The aquaculture industry, particularly seaweed cultivation, is rapidly growing. 
Currently, these algae are cultivated in 50 countries worldwide, and among the 
groups of farmed aquatic animals, seaweeds hold the largest share, with a volume of 
approximately 27 million tons [2]. Among the nutrients, the levels of protein and fat 
are important factors that make them an ideal supplement for the diets of aquatic ani-
mals. Protein is one of the most expensive and important components of the aquatic 
diet. The protein content of macroalgae has been reported to be in the range of 5–40 
percent of dry weight (in a few cases, more than 40 percent). At the same time, their 
fat content has been recorded at only 2–5 percent of dry weight. Despite the low total 
fat content, a significant portion of these fat sources includes unsaturated fatty acids, 
which seem essential for the growth and development of aquatic organisms, espe-
cially during the larval and juvenile stages. In addition to the aforementioned factors, 
the presence of vitamins, minerals, pigments, antioxidants, and some polysaccharides 
with the ability to bind minerals plays an important role in nutritional balance and 
growth improvement in diets containing macroalgae [6]. Most of the conducted stud-
ies have reported satisfactory results in using macroalgae as a partial substitute for 
fish meal. Various studies have shown that the impact of using macroalgae in the diets 
of aquatic animals depends on the type of algae used, the species of fish studied, and 
the level of substitution [7].

2.  The importance of macroalgae

Cultivating seaweed can serve as an economical and profitable activity, especially 
for coastal communities, as its production cycle is short, it requires low investment, 
and its cultivation technology is relatively simple. On the one hand, macroalgae grow 
abundantly in their natural habitat, which is the seas and oceans. On the other hand, 
the shallow coastal waters around the world are rich in nutrients and pollutants, 
which are caused by ecosystem activities such as coastal currents and upwelling or by 
agricultural activities and wastewater discharge along the shores. Cultivating algae in 
these areas can act as an environmentally friendly activity that absorbs these nutri-
ents. In addition to the aforementioned points, seaweed cultivation, unlike agricul-
tural activities conducted on land that require large volumes of freshwater, can reduce 
pressure on water resources and agricultural production without the need for fresh-
water [6]. Approximately 300 species of seaweeds have been identified in the south-
ern part of the country, classified into the categories of red algae (Rhodophytes), 
brown algae (Phaeophytes), and green algae (Chlorophytes) [8]. The most important 
cultivated seaweeds in the world are Echeuma spp., Saccharina spp., Gracilaria spp., 
Undaria spp., and Porphyra spp. Among the notable and important characteristics of 
algae that have made their use as supplements or one of the main items in the diet of 
aquatic animals significant are their richness in bioactive substances, proteins, and 
carbohydrates, which are essential components of the diet for humans and animals. 
On the other hand, algae contain a high percentage of fatty acids, making their use in 
the diets of aquatic animals very important and vital [9].
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Macro and microalgae are used as dietary supplements to enhance the health and 
nutritional performance of many cultured fish species [10]. Macroalgae, compared to 
microalgae, contain less protein; however, their use has significantly impacted growth 
improvement, fat metabolism, and meat quality enhancement [11]. Macroalgae also 
contain proteins, carbohydrates (starch, glucose, sugars, and indigestible polysac-
charides such as agar, carrageenan, and alginate), fats (glycerol and fatty acids of the 
n-3 (omega-3) and n-6 (omega-6) series with antibacterial, antiviral, and antifungal 
properties), essential vitamins (A, B1, B2, B6, B12, C, E, biotin, folic acid, and 
pantothenic acid), minerals (phosphorus, zinc, iron, calcium, selenium, and man-
ganese), and antioxidants [12]. The color of the skin or flesh of fish is an important 
characteristic in the aquaculture industry, which creates an attractive appearance and 
consequently satisfies consumers. In this regard, the presence of natural pigments 
in macroalgae and their use in fish feed can create an effective color in the flesh and 
skin [6]. Improvement in growth, feed consumption, liver function, fat metabolism, 
physiological activities, stress responses, disease resistance, and meat quality has 
been reported in diets containing 1–5% macroalgae. Additionally, some reports have 
recommended adding a mixture of macroalgae to the diet instead of using a single 
species of macroalgae, which results in improved growth performance and better fish 
taste [9].

Despite the aforementioned points confirming the high nutritional value of 
macroalgae and their positive effects on the health of aquatic animals and humans, 
it should be noted that algae also have specific challenges, and caution should be 
exercised before using them in the diets of aquatic animals or humans. For example, 
among more than 200,000 species of algae, only less than 20 percent have been 
reported as nontoxic. Many species of algae contain heavy metals (mercury, lead, and 
arsenic), and in some cases, their concentration exceeds that of the surrounding envi-
ronment. Additionally, some species of algae capable of producing toxins have been 
reported, which may cause neurological disorders in the host organism by producing 
biogenic toxins and secondary metabolites [6].

3.  Biochemical compounds of macroalgae

The biochemical composition of macroalgae varies significantly between spe-
cies, harvest season, growth habitat, and environmental conditions. Even in a small 
geographical area, the growth rate and biochemical compositions of macroalgae may 
vary depending on the harvest season, sunlight, salinity, depth, and local water flow. 
Reports have shown that the biochemical composition of algae can even have signifi-
cant differences within similar genera of algae. The biochemical composition of some 
macroalgae is presented in Table 1 [13].

Macroalgae contain high amounts of essential minerals (10–50 percent of dry 
weight), including calcium, magnesium, potassium, and sodium, as well as trace 
elements (copper, manganese, zinc, and iron) that play an important role in the 
formation of tissues in organisms and as cofactors in regulating many vital reactions. 
Algae, due to their possession of surface polysaccharides (such as agar, carrageenan, 
alginate, and cellulose) are capable of absorbing minerals from the environment. 
Accordingly, the mineral content in macroalgae may be several times higher than the 
similar elements present in the ecosystem. The number of mineral elements in mac-
roalgae can also vary depending on the type of algae, seasonal changes, geographical 
location, and light intensity [6]. Macroalgae contain relatively low amounts of fat, but 
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fats are highly important due to their unsaturated fatty acids. Eicosapentaenoic acid 
(EPA) and docosahexaenoic acid (DHA) are considered among the most important 
polyunsaturated fatty acids (HUFA) due to their numerous applications in the diets 
of all life stages of aquatic animals, including larvae, juvenile fish, grow-out fish, and 
broodstock, as well as their medicinal applications. Research shows that the presence 
of polyunsaturated fatty acids in fish oil is derived from the consumption of phyto-
plankton by zooplankton and through the marine food chain. Therefore, research on 
the direct use of macroalgae in the diets of aquatic animals to enhance the levels of 
polyunsaturated fatty acids in fish has begun. Lee et al. [14] reported an increase in 
the level of polyunsaturated fatty acids along with weight gain and feed consump-
tion in catfish, even with very low amounts (1–1.5 percent). However, the results of 
studies indicate that due to the low level of EPA in seaweeds, they cannot be used as a 
substitute for polyunsaturated fatty acids in fish diets [6].

4.  Protein and amino acid content of macroalgae

The protein content in macroalgae ranges from 5 to 40 percent of dry weight and 
varies across different seasons and species. Generally, the highest protein content is 
obtained during winter and early spring, while the lowest amount is found in summer 
and early autumn. In general, red algae have a low protein content compared to brown 
macroalgae (usually less than 150 grams per kilogram of dry matter), while green 
macroalgae, and especially red macroalgae, have a higher protein content [15]. Some 
red macroalgae, such as Porphyra (Porphyra sp.), have a protein content comparable 
to that of soy powder [16]. The comparison of different protein results of macroal-
gae in conducted studies may be due to various measurement methods. Nitrogen is 
found in proteins, nucleic acids, and several organic compounds, such as chlorophyll. 
Additionally, macroalgae themselves contain significant amounts of non-protein-
aceous mineral nitrogen (e.g., ammonia, nitrate, and nitrite). Spectroscopic methods 
are often used to determine protein content, but many proteins in macroalgae can be 
extracted and contain several colored substances that may affect the measurement 
[17]. However, for nutritional purposes, amino acid analysis of the algae must be 
conducted. Another challenging issue regarding the protein content of macroalgae 
relates to the complete digestion of algal protein by aquatic organisms or other 

Chemical constituent a Brown macroalgae b Green macroalgae c Red macroalgae d

Wet biomass 610–940 780–920 720–910

Crude protein e 24–168 33–352 64–376

Crude lipids 3–96 3–28 2–129

Polysaccharides 380–610 150–650 360–660

Ash 150–450 110–550 120–422
aValues are in g/kg of dry matter (DM) unless otherwise specified.
bValues are for typical brown macroalgal species: e.g., Laminaria, Sac-charina, Fucus, Ascophyllum, Alaria, Pelvetia, 
and Undaria spp.
cValues are for typical green macroalgal species: e.g., Ulva, Cladophora, and Enteromorpha spp.
dValues are for typical red macroalgal species: e.g., Palmaria, Chondrus, Porphyra, Vertebrata, and Gracilaria spp.
eAll values for crude protein (CP) have been recalculated using the recommended nitrogen-to-protein factor of five.

Table 1. 
Ranges of proximate composition of marine macroalgae.
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creatures. Despite the high protein content in macroalgae, not all protein components 
of the algae are biologically significant. About 10 percent of the crude protein consists 
of nonprotein substances such as amines, nucleic acids, and nitrogen-containing 
cell walls. The protein in macroalgae contains all amino acids, including glycine, 
arginine, alanine, and glutamic acid. The levels of essential amino acids in macroalgae 
are comparable to the protein requirements stated by FAO and WHO [13]. A general 
comparison of the ratio of essential amino acids in fish meal, soybean meal, red algae, 
green algae, and brown algae is presented in Figure 1 [13].

5.  The carbohydrate content of macroalgae

Carbohydrates are biomolecules composed of carbon, hydrogen, and oxygen 
atoms, and they are classified into three forms: monosaccharides, oligosaccharides, 
and polysaccharides. Macroalgae are now used as a rich source of carbohydrates in 
various industries. Among red algae, Gracilaria sp. and Hypnea sp. have been studied 
more due to its polysaccharides, such as agar and carrageenan (with multiple medici-
nal uses). On the other hand, green and brown algae contain significant amounts of 
polysaccharides and other carbohydrates, as shown in Table 2. Macroalgae, due to 
their high content of indigestible polysaccharides, are usually recognized as suitable 
sources of fiber (30–60 percent of dry weight). Among the fibers, hydrocolloids such 
as alginate, agar, carrageenan, fucoidan, and laminarin are present in large quantities 
in algae. Fiber is usually attributed to the indigestible carbohydrates in food. These 
compounds pass through the digestive system intact and will be fermented at the 
end of the intestine. Some of the polysaccharides that pass through the cell wall and 
are soluble in water are referred to as soluble fiber, while those that pass through the 
entire digestive tract and reach the end of the intestine are referred to as insoluble 

Figure 1. 
Typical essential amino acid (EAA) profiles of fishmeal (FM), soybean meal (SBM) and brown, green, and 
red marine macroalgae. Values are averages for the most common macroalgal species reported in the literature 
expressed as g AA kg−1 of total AA for each EAA [18].
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fiber. The former increases viscosity in the intestine, and the latter increases stool vol-
ume and reduces transit time. Therefore, when macroalgae are used in the diet, fiber 
is an important component of it. In the Table 2 below, Orland et al. [13] have shown 
that, on average, soluble fiber, insoluble fiber, and total fiber in red algae species are 
lower than in green and brown types [13]. The number of polysaccharides in algae 
is influenced by several factors, including biological, physical, and environmental 
factors. For example, the harvesting time, species of algae, and the guidelines and 
methods of polysaccharide extraction may affect its quantity and structure. This issue 
significantly affects the performance and properties of polysaccharides [19].

6.  The application of macroalgae in fish diets

Since the 1960s, extensive research has been conducted to obtain inexpensive pro-
tein sources for feeding the growing human population as well as animals, including 
aquatic species. Since fish meal is the most abundant yet the most expensive source of 
animal protein in the production of poultry, livestock, and aquaculture feed, global 
markets have always been in search of a suitable alternative [20]. Alternative plant 
and animal sources for fish meal, such as soybean meal, flaxseed meal, corn gluten 
meal, squid meal, shrimp meal, bone and meat meal, hydrolyzed feather meal, blood 
meal, and poultry by-products, have been investigated in various studies for partial 
or complete replacement of fish meal; however, even these protein sources will not 
be sufficient for the growing aquaculture industry [21]. Despite extensive research 
conducted, a suitable animal or plant protein source that can completely replace fish 
meal has not yet been reported. As mentioned, reducing dependence on fish meal is 
possible, but completely replacing fish meal with other substitutes without affecting 
the growth performance of fish and shrimp is impossible [22] regarding the replace-
ment of fish meal with plant proteins such as soy, rapeseed, corn, etc. In the diets 
of farmed aquatic animals, extensive research has been conducted worldwide, and 
valuable results and various optimal levels have been reported. In this context, most 

Chemical 
constituent a

Brown macroalgae Green macroalgae Red macroalgae

Polysaccharides alginate, laminarin, 
fucoidan (sulphated), 

cellulose, mannitol

ulvan (sulphated), 
mannan, galactans 

(sulphated), xylans, 
starch, cellulose, 

lignin

Carrageenans (sulphated), 
agar (sulphated), glucans 

(floridean starch), 
cellulose, lignin, funoran

Monosaccharides Glucose, galactose,fucose, 
xylose, uronic acid, 

mannuronic acid, guluronic 
acid, glucuronic acid

Glucose, mannose, 
rhamnose, xylose, 

uronic acid, 
glucuronic acid

Glucose, galactose, agarose

Total fiber 170–690 290–670 150–590

Soluble fiber 257–370 170–240 80-370

Insoluble fiber 47–400 160–190 80–270
*Values in grams per kilogram.

aValues in specific red, brown, and green algae.

Table 2. 
Description and content range of carbohydrates in marine macroalgae [18]*.
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research has focused on replacing fish meal with soybean meal, and less research has 
been conducted on other plant proteins, including seaweeds. On the other hand, the 
deficiencies in the amino acid profile and the presence of certain anti-nutritional 
factors in most agricultural products limit their use, and today, researchers are using 
technology to eliminate these anti-nutritional factors [5].

The use of seaweed meal in animal and aquaculture feed was first introduced in 
Norway in 1960, where dried and ground brown seaweeds were used in aquaculture 
feed. Additionally, Mostafa and colleagues, after the Norwegians, highlighted the 
importance of macroalgae as food items in fish diets in 1995. Subsequently, several 
studies were conducted to utilize marine macroalgae (Sargassum, Porphyra, Ulva, 
Gracilaria, and Padina) in the diets of aquatic animals, some of which will be men-
tioned below.

In a study, Morshedi et al. [23] reported that the inclusion of Gracilaria pul-
vinata in the diet of Asian sea bass (Lates calcarifer) affected blood and immune 
parameters but did not impact the fish’s body composition. In this study, a diet 
containing 3% Gracilaria pulvinata showed better effects on growth performance, 
body composition, and health parameters of the fish [23]. In another study on Asian 
sea bass, replacing macroalgae Kappaphycus alvarezii, Eucheuma denticulatum, and 
Sargassum polycystum at a level of 5% did not show significant differences in growth 
parameters [24]. The study by Solar Villa et al. [25] also showed that the amount 
of the red macroalga Porphyra dioica had a negative effect on the growth of rain-
bow trout (Oncorhynchus mykiss) at a level of 15%. However, at a level of 10%, the 
replacement of Porphyra macroalga did not negatively affect growth and nutrition 
performance and improved the fish’s body composition and flesh color in terms of 
pigment content. Also, Pham et al. [26] reported that the use of 6% Hizikia fusiformis 
macroalgae powder in the diet of olive flounder (Paralichthys olivaceus) increased 
growth performance compared to the other treatments (0%, 2%, and 4% levels). The 
results of the study by Wassef [27] on two macroalgae, Ulva lactuca and Pterocladia 
capillacea, showed that the use of 5% of these two macroalgae in the diet of sea bass 
(Dicentrarchus labrax) improved growth and increased survival. Additionally, the 
results of the study by Mostafa et al. [28] on the red sea bream (Pagrus major) showed 
that feeding with three types of macroalgae such as Ascophyllum nodosum, Porphyra 
yezoensis, and Ulva pertusa at a rate of 5% improved growth. In most conducted stud-
ies, replacing macroalgae by 5–10% has had a positive and significant impact, while 
at higher levels, the growth and nutritional performance of fish were negatively and 
significantly affected [7]. This trend has been reported in various studies [29], and 
the reason is the reduced digestibility of protein and fat due to the anti-nutritional 
properties of soluble non-starch polysaccharides in algae, which increase with the 
percentage of macroalgae in the diet. Non-starch polysaccharides reduce the digestion 
and absorption of nutrients by inhibiting the activity of digestive enzymes or binding 
to bile acids.

7.  Conclusion

Since nutrition plays an important role in the growth of aquatic animals, using 
an appropriate diet can significantly contribute to meeting their nutritional needs. 
In general, macroalgae have a high potential for use as a supplement or raw material 
in the diets of aquatic animals and other animals. However, their commercial use 
depends more on initial access to the raw product and the quality of the product in 
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terms of biochemical composition. In addition, the use of the potential of macroal-
gae in the aquaculture diet and the costs involved in their production, harvesting, 
and processing before use in fish feed depend on comparisons with currently used 
products in the diets. In this regard, limiting factors that reduce and even prevent the 
digestion and consumption of macroalgae by aquatic animals should be identified in 
various studies, and their nutritional and physiological effects in the long term should 
be evaluated. Most of the conducted studies have reported satisfactory results in using 
macroalgae as a partial substitute for fish meal (up to a maximum of 10 percent). 
However, research results have shown that the impact of using macroalgae in the diets 
of aquatic animals depends on the type of algae used, the species of fish studied, and 
the level of substitution. Therefore, for each species of cultured fish, the type and 
amount of algae should be studied.
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Microalgae and Seaweeds as Feed
Additives for Aquatic Animals:
Effects on Growth, Immunity, and
Disease Resistance
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Abstract

Algae and derivatives are currently being recognized for their potential character-
istics as attributes in aquafeeds. These include their high protein content, optimum
balance of essential amino acids and fatty acids, trace minerals, vitamins, and rela-
tively low cost, which make them promising alternatives in the diets of farmed fish
and shrimp. The inclusion of algae and their bioactive compounds in fish diets pro-
vides natural sources of growth promoters and immunostimulants, which improve
growth and immune system response and mitigate disease outbreaks and pathogen
infections. However, too much substitution would result in poor development and
feed utilization. Therefore, this chapter discusses the forms and types of algae, their
use in fish feed, the pros and cons of algae, which aid in achieving aquaculture
sustainability and their scope for practical implementation.

Keywords: aquaculture, algae, feed supplements, fish, shellfish, shrimp

1. Introduction

Aquaculture currently represents half of the world’s animal protein supply, but
several challenges face the expansion of the global aquaculture industry and fisheries
[1, 2]. These include issues such as pollution and climate change, high aquafeed
production costs with low quality, unstable water supply, low immunity, and wide-
spread fish diseases [3–5]. These challenges are pressuring scientists and researchers
into doing more research looking for novel ingredients and feed additives to control
these problems and limit their negative impacts on aquaculture industry that conse-
quently impact the sustainability of aquaculture and fisheries [6]. Therefore, to guar-
antee the sustainability of aquaculture, these problems must be solved through
maintainable and environmentally friendly applications [7, 8]. Feed quality and
meeting nutritional requirements are major issues, affecting fish growth and overall
health [9, 10]. Since aquafeeds account for 50 to 80 percent of aquaculture production
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costs, their use should be properly regulated [11]. Expansion of the aquafeed industry
is expected to reach 8–10% annually, and by 2025, 73.15 million tonnes of feed will be
produced to meet demand [12]. Aquaculture feeds consume approximately 55% of
forage fish caught annually worldwide [13]. Nowadays, considerable research is being
conducted to find alternative ingredients to replace fish meal and fish oil in aquafeeds
due to the decline in fishmeal and oil production for aquafeeds [14–16]. As such,
several strategies have been recently applied to sustain and develop aquaculture pro-
duction [17]. Therefore, the utilization of feed additives has emerged as a primary
strategy in aquaculture [18]. Many feed additives have been used in aqua diets such as
algae derivatives, algae extract, binders, antimicrobials, antioxidants, enzymes,
immunostimulants, prebiotics, and probiotics [13, 19–26]. Due to their high content of
bioactive molecules [19], algae are frequently used in several bioindustries including
food supplements [27, 28], wastewater treatment [29–33], biofertilizers [25], antimi-
crobial activities [34], and aquaculture feed additives [26]. The aquaculture industry
now has a great opportunity to exploit various aquatic plants like weeds, and
microalgae due to their high content of bioactive compounds and providing a cheap
source of protein available for aquafeeds available [35]. Studies have shown that algae
possess a highly digestible protein, balance, and available amino acids versus other
sources of proteins, offering a chance to enhance and improve feed quality [36, 37]. In
addition, the presence of bioactive compounds in algae and seaweed aids to enhance
the immunity of fish and shrimp; thus, the inclusion of algae and seaweeds serves as
an ideal ingredient that can improve health and welfare [6, 21].

Furthermore, the inclusion of macroalgae and seaweeds in fish and shrimp diets
has a significant impact on reducing feed costs [24]. In summary, algae have been
shown to enhance growth, immune response, and disease resistance when included in
aquatic animal production diets. Therefore, this chapter discusses the types of algae,
their use in fish feed, and their effects on growth and various physiological responses.
Furthermore, it discusses the pros and cons of using algae in feed to achieve aquacul-
ture sustainability.

2. Types of algae

There are two types of algae: seaweed (macroalgae) and microalgae, which are
important sources of protein [38, 39]. They are similar in nutritional composition to
soybeans and other plant proteins, making them a viable option for sustainable
biomass production in aquaculture as well as many other applications for animal
production [40, 41].

2.1 Macroalgae (seaweeds)

Macroalgae are recognized with various advantages in comparison to land plants,
including the ability to be grown without the need for freshwater, fertilizer, pesti-
cides, or arable land, and the biomass’s potential for use as materials, food, feed,
gelling agents, and bioenergy [39, 42]. In addition, microalgae and seaweeds are rich
in bioactive compounds such as peptides, phenols, and polysaccharides, as well as a
wide range of carbohydrates (such as oligosaccharides) and antioxidants like beta-
carotene, vitamins (C, D, and E), and different polyphenols [43–46]. Therefore,
microalgae and seaweed are becoming more and more popular for fish nutrition [36].
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In addition, it has functional characteristics such as prebiotic substances like β-
glucan and oligosaccharides. They also have a lot of minerals, vitamins, and PUFAs
that are good for health, growth, bone development, and immune response [47], and
gut microbiota [48], which may enhance nutrient assimilation, thereby promoting
fish growth performance [36]. Seaweeds are categorized into three groups based on
color: green, brown algae, and red algae. Several studies showed that the use of algae,
seaweed, and extracts enhances growth, growth, and immune-related gene expression
and controls pathogen infections and disease outbreaks of various fish and crusta-
ceans, such as gilthead sea bream, European sea bassDicentrarchus labrax [49], Pacific
white shrimp, Litopenaeus vannamei [19], banana shrimp, Fenneropenaeus merguiensis
[50], Asian Seabass, Lates calcarifer [51], Nile Tilapia, Oreochromis niloticus [52], and
Rainbow Trout, Oncorhynchus mykiss [53].

2.1.1 Seaweed chemical composition and bioactive compounds

Many factors affect the nutrient chemical composition of seaweeds, including
species, growing habitat, harvest age, season, location, temperature, salinity, and
species (Figure 1, [29]), and they contain varying amounts of ash (7–38%), high
amounts of CHO (up to 60%), low quantities of fat (1–3%), and high quantities of
proteins (10–47%) [30], with an excellent combination of EAAs, vitamins, minerals
and fiber [31].

Additionally, algae contain a variety of bioactive substances, such as phenols, and
polysaccharides; pigmentation, vitamin C, and an array of CHOs as oligosaccharides
[16]. These products support the growth of probiotics, resulting in higher growth
performance, immune system, and pathogen infection in fish [32]. Table 1 shows the
chemical composition of different types of seaweed.

2.2 Microalgae

Microalgae are also recognized for their high content of bioactive compounds [64].
Microalgae have dual functions: (i) low-cost water treatment and (ii) provide high-
value biomass as a nutritious and sustainable feed source in aquaculture nutrition [65].
In addition, they act as growth promoters, anti-inflammatory, antibacterial, and
immunostimulants, enhancing the growth and immune response of farmed fish [7].

Figure 1.
Bioactive components of algae (micro and macroalgae).
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Moreover, it has proven to be a sustainable alternative to traditional antibiotics,
helping to prevent diseases and improve stress response [66]. Numerous research
investigations have confirmed the function of microalgae as a feed additive [67], as
they are a natural source of carotenoids, lipids, protein, and vitamins [68]. According
to numerous reports, adding microalgae to the diet enhances intestine function, car-
cass quality, and several physiological activities while also increasing muscle protein,
lipids, and omega-3 content [69]. Hassan et al. [70] reported that diets containing
microalgae are a natural source of nutrients, contribute significantly to balanced
nutrition, and are rich in essential proteins, omega-3 FAs, fats, vitamins, minerals, and
antioxidants that positively affect growth and survival.

2.2.1 Biochemical composition of microalgae

Microalgal have potential characteristics that make them an excellent ingredient
acting as functional ingredients in aquafeeds; they have higher concentrations of EFAs
such as EPA and DHA, high protein content, balanced AAs [71], and good sources of
bioactive compounds, such as polyphenols and pigmentations [72]. The chemical
composition of microalgae relies on various factors, such as the species and cultivation
conditions; for example, Arthrospira platensis is high in protein content, whereas

Macroalgae spices Biochemical composition (%, dry weight bases) References

Proteins Lipids Carbohydrates

Red seaweeds (Rhodophyceae)

Ahnfeltia plicata 20.1–31.1 1.1 30.2–59.1 [54, 55]

Gracilaria cervicornis 19.70 0.43 64 [56]

Pterocladia capillacea 17–20 47–51 1.7–2.5 [57]

Porphyra tenera 36.6–47 3.1 36.6–37 [58]

Kappaphycus Alvarezii 16.24 0.74 27.40 [59]

Brown seaweeds (Phaeophyta)

Spatoglossum schroederi 5–21 1.6–2.3 0.1–59.3 [60]

Ascophyllum nodosum 5.9–8.5 2–2.65 31.7–59 [61]

Spatoglossum schroederi 5.21–21.5 3.1 40.1–59.3 [60]

Laurencia obtusa 21 3 4 [57]

Undaria pinnatifida 12.5–15.7 2.2 55.9 [62]

Cystoseira compressa 9.98 2.80 39.11 [55]

Colpomenia sinuosa 9.20 1.50 32.10 [55]

Fucus spiralis 9.71 5.23 17.59 [63]

Green seaweeds (Chlorophyceae)

Ulva compressa 15.7–32.1 1–1.7 14.5–79.9 [58]

Ulva lactuca 12–20 2–4 42–46 [57]

Caulerpa taxifolia 12.44 0.32 23.86 [55]

Table 1.
Biochemical composition of seaweed families.
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Tisochrysis lutea is high in PUFA content [14, 72]. Table 2 summarizes the biochem-
ical composition of some microalgae species used in fish feed.

3. Growth and physiological response

Tables 3, 4, and Figure 2 show the effects of algae on growth in fish and
crustaceans.

3.1 Growth response and feed utilization

Modulating feed is crucial for enhancing fish growth, and the growth performance
is controlled by a range of features, including water quality, temperature, diet chem-
ical composition, types of ingredients, feed additives incorporated, and effective
management practices [98]. Recently, several studies have shown that the inclusion of
aquatic plants enhancement fish growth [99] in fish and crustaceans such as Nile
tilapia [91], catfish [97], rainbow trout [87], Asian Seabass [51], hybrid red tilapia
[13], and whiteleg shrimp [6, 19, 26]. Previous studies have concluded that the
inclusion of algae in European sea bass [71], Nile tilapia [13], and whiteleg shrimp L.
vannamei [19] enhance growth and feed utilization efficiency. Ashour et al. [6]
revealed that including seaweed-based polysaccharides in shrimp diets resulted in
enhancements in growth and growth-related gene expression versus basal diet. Follow
the same patterns, Zeynali et al. [100] displayed that inclusion of seaweeds in
aquafeeds enhanced growth and immunity response. The previous findings could be
attributed to different scenarios such as (i) high content of bioactive compounds
Manikandan et al. [100], (ii) algae act as an antioxidant compound [7], (iii) algae have
plenty of polysaccharides that act as prebiotics that boost the growth of beneficial
bacteria and banned the growth of harmful bacteria [26] and (iv) polysaccharides in
algae act as growth promoters [24], and (v) the presence of sulfate carbohydrates in
algae [13] that elevate immune system response and induce growth and feed effi-
ciency [93]. On the contrary Silva-Breto et al. [101] and Shapawi and Zamry [102]
reported that the inclusion of seaweeds had no significant effect on the growth of

Microalgae species Protein Lipid Carbohydrate References

Chlorella vulgaris 51–58 14–22 12–17 [73]

Chlorella pyrenoidosa 57 2 26 [74]

Acutodesmus obliquus 50–56 12–14 10–17 [75]

Arthrospira platensis 46–70 4–6 8–25 [76–78]

Arthrospira maxima 60–71 6–7 13–16 [79]

Phaeodactylum tricornutum 39.6 18.2 25.2 [80]

Dunaliella salina 49–57 6 32 [81]

Isochrysis galbana 27 36.6 34.5 [82]

Haematococcus pluvialis 48 14 24 [83]

Nannochloropsis oceanica 29 18–24 31–39 [83]

Table 2.
Functional components (%) of different microalgae.
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seabream and Asian seabass. These contradictory results may be due to fish species,
experimental conditions, seaweed species, and the doze of seaweed.

3.2 Body composition

One of the most important criteria for the retailer and consumer is the carcass
chemical composition of fish [103]. Several factors affect the body’s chemical nutrient
composition such as seasons, gender, species and age [104]. Kumar et al. [105] showed
that the inclusion of microalgae in shrimp diets had a significant impact on carcass
chemical composition, resulting in high CP content and lower water and ash levels
versus a basal diet formulation. Likewise, Ashour et al. [6] and Abbas et al. [19] revealed
that inclusion of seaweeds in shrimp diets tended to increase CP content versus basal
diet-fed fish. Since fish meal is expensive, less expensive but still appropriate substitutes
are considered. Ringø [106] reported that, in finfish aquaculture, Spirulinamay be a
useful substitute supply of vitamins and protein. Moreover, Sultana et al. [107] and
Taslima et al. [103] reported that the use of seaweeds and microalgae Spirulina
improved the whole-body composition of Nile tilapia by increasing protein content. The
present results could be attributed to two reasons, (i) high protein content of Spirulina
and (ii) the ability of Spirulina to activate protein biosynthesis. Similar results were
observed in Trichopodus trichopterus [108] and rainbow trout [109]. Recently, many
research revealed that the inclusion of algae tended to increase body fat and FAs
content, which has a vital role in preserving the body structure of different fish species
[104]. Moreover, aquatic plants have been shown to have lipogenic enzyme activity and
influence lipid metabolism in fish, including whole-body fat deposition and partitioning
patterns [71]. Some studies have shown that algae have a high percentage of saturated
and mono-saturated FAs, EPA and DHA [51, 71, 104].

3.3 Histology studies

Seaweeds can modify the gut microbial composition in animals and fish [110], by
improving the villi structure and reducing the gut lumen of fish indicating a better
ability to digest and assimilate feed nutrients by fish [65]. According to Sun et al. [94]
and Abdelrhman et al. [13] these authors reported that enrichment the diets with

Figure 2.
Potential effects of algae utilization in aquaculture.
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microalgae enhances intestinal structure and function. Rahman et al. [97] revealed
that the gut health of Nile tilapia was significantly improved in terms of structural
integrity by incorporating different levels of Spirulina in the diet. Abdel-Moez et al.
[7] reported that fish fed a diet supplemented with up to 10% Spirulina showed
changes in goblet cell density, microvilli height, intraepithelial lymphocytes, and
absorptive surface area. Similarly, compared to the control group, the length of the
intestinal fold was significantly increased when 1–3% Undaria pinnatifida was added
to shrimp Penaeus monodon diets [111]. These findings revealed that the algae diet had
a positive impact on gut health [112].

3.4 Antioxidant activity

Fish health and antioxidant enzyme activity are tightly associated, and it becomes a
crucial indicator of responses to oxidative stress [94]. To prevent oxidative damage to fish
and crustacean tissues, which are typically affected by feed composition, this aspect needs
to be fully addressed concerning advanced feed formulations. [26]. Oxidative stress has
many adverse health effects and occurs when fish are exposed to unfavorable environ-
ments such as pollutants, viruses, and unfavorable temperatures [6]. The most significant
antioxidant components reported in living organisms that are biomarkers for oxidative
stress are a suite of specific enzymes, namely SOD, GST, and CAT [113]. The functions of
these antioxidant enzymes vary. Superoxide ions are converted to hydrogen peroxide by
SOD, while hydrogen peroxide breakdown and detoxification are facilitated by CAT and
GPx. On the other hand, by the biochemical attaching of GSH to the xenobiotic, GST
allows the xenobiotic detoxification process to occur [113]. Research on fish and crusta-
ceans has demonstrated that diet compositions have a major impact on the activity of
antioxidant enzymes. For example, algae contain potent bioactive compounds that have
beneficial properties, such as antioxidant, anti-inflammatory, and immunomodulatory
effects [65], they also can activate a wide range of enzymes, and contain an array of
carotenoids, certain polysaccharides, and polyphenols that have scavenging activity
against free radicals in tissues. According to recent research, algae can have a direct effect
on the antioxidant status of fish by increasing antioxidant compounds or by enhancing
the efficiency of primary cellular antioxidant defense systems.

Peixoto et al. [114], reported that adding 2.5% of the seaweedGracilaria to the diet of
European bass significantly enhanced glutathione peroxidase (GPx) activity [36]. Sim-
ilarly, Abdelhamid et al. [13] displayed that hepatic oxidative enzyme activities were
significantly higher in the seaweed-fed fish groups versus the basal diet. Moreover,
Rouhani et al. [86] observed that zebrafish diets enriched with green macroalgae
enhanced SOD and GPx activities. Furthermore, Liu et al. [50] noticed that the inclusion
of algae (1 g/kg) promoted the activities of antioxidant enzymes of shrimp. Similarly,
Kumar et al. [115] stated that the inclusion of algal meal in the shrimp diet boosted the
enzymatic antioxidant capacity. The scenario behind the positive effect of algae on
antioxidant enzyme activity could be attributed to the presence of bioactive compounds
in algae that have antioxidant properties [13], and immunomodulatory, by strengthen-
ing the body’s defense system and [36]. However, further researches are wanted to
examine the aptitude of algae to protect fish from oxidative stress.

3.5 Immunity and disease resistance

Fish are highly susceptible and open to pathogen infection and diseases within
intensive culture systems due to their interaction with their aqueous environment.
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Consequently, this can cause negative impacts on health status and growth perfor-
mance. Diseases are one of the main factors impeding the aquaculture industry’s viabil-
ity and profits, making disease resistance assessment critical. Therefore, strengthening
the immune system of fish is crucial to controlling disease outbreaks [116]. However,
the application of antibiotics has negative impacts on the aquaculture industry as the
presence of resistant bacteria (AMR, antimicrobial resistance) will suppress the ability
to control diseases due to the ineffectiveness of antibiotics used in aquaculture [36].
Therefore, research to find environmentally friendly components is needed in thera-
peutic strategies in fish farm husbandry. Recently, many research studies have
highlighted the possibility of using algae and their bioactive compounds as a promising
prophylactic and therapeutic substitute for conventional antibiotics [16, 93]. These are
largely due to their positive properties as antiviral [117] antibacterial [86] and antioxi-
dants [118], and consequently can raise and promote the immune system response [36].
For instance, the serum biochemical parameters are good markers to examine the
capability of the immune system to protect from pathogen infection and control disease
outbreaks [119]. Serum biochemical defense and stress indicators are some of the
parameters that are considered crucial factors in promoting and boosting the immune
system and blood functions in fish. They also serve as useful instruments for evaluating
and monitoring nutritional-immune status [7, 15, 16, 93, 97].

Recent investigations have demonstrated that including algae in diet formulations
of fish positively modulated fish immunity the defense mechanism, which helps fish
increase their resistance to diseases, by increased Hb, Hct, RBC, WBC, and phago-
cytes. These results agree with [16] in O. niloticus [94], Zigzag Eel Mastacembelus
armatus [120], red tilapia [13], and shrimp L. vannamei [6, 24]. Seyedalhosseini et al.
[51] observed that serum immune parameters in fish fed with up to 9% of seaweed
Gracilaria and Sargassum mixture were higher than in other treatments. Likewise,
Mabrouk et al. [93] and Saleh et al. [121] revealed that inclusion of microalgae A.
coffeaeformis in the diets of Nile tilapia fingerlings led to significant improvements in
RBC, WBC, superoxide dismutase, catalase, aspartate transaminase, alanine transam-
inase, total serum protein, lymphocytes, monocytes, eosinophils, and lysozyme.
Mendonca et al. [122] Mendonca et al. [107] reported that the use of 5% dietary
Gracilaria domingensis algae improves the immune response of juvenile mullet.
Mahmoudi et al. [52] showed that adding large red algae to the diet increased total
immunoglobulin levels in fish. Ashour et al. [23] reported that adding different levels
of seaweed as a dietary supplement enhanced the levels of TP, AL, and globulin in
grey mullet and Nile tilapia, respectively. Seaweeds and microalgae are natural
immunostimulants that increase fish immunity levels, by improving pathogen killing
and resistance to infectious diseases in fish and shellfish [94, 123]. They will in the
future become an important part in terms of advancing diets toward mitigation of
diseases by offering a more comprehensive approach for building resilience through
natural mechanisms [124, 125]. These functional novel ingredients can all play a vital
role in supporting the welfare and sustainability agenda in aquaculture [45, 126].

3.6 Expression of growth and immune-related genes

Changes in fish metabolism, gene expression levels, and potential physiological
effects following feed composition changes are explained by gene transcriptomics and
metabolomics [94, 120]. Moreover, immune-related genes promote the production of
inflammatory cytokines as well as cellular responses, causing the degradation of
complex proteins [91]. Furthermore, GH and IGF-1 interact to control growth.
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These are pleiotropic hormones that play a vital function in performance [127]. These
gene expressions are controlled by different parameters like nutrition, environment as
well as physiological and metabolic status [128]. Determining how environmental and
nutritional factors influence the expression of GH and IGF-1 genes has great potential
for improving fish health because the fish growth rate is a reflection of aquaculture
productivity and profitability and associated dietary composition [86, 128], GH and
IGF-1 have been used as an indicator of performance in aquaculture [86].
Seyedalhosseini et al. [51] reported that the relative expression level of igf-1 was
higher in Asian seabream (Lates calcarifer) fed a diet containing 9% seaweed, which
thereby indicates a physiological mechanism for better FER and growth performance.
Similarly, Mahmoudi et al. [52] showed that zebrafish fed a macroalgae-rich diet
showed significant dose-dependent upregulation of GH and IGF-1 genes. Liu et al.
[129] and Rouhani et al. [86] noticed that shrimp and zebrafish-fed diets
supplemented with seaweed upregulated both growth and immune-related gene
expression respectively. Lee et al. [130] reported that the inclusion of a 5 g kg�1

extract of S. horneri can induce upregulation of key innate immune gene expressions
of L. vannamei. Similarly, Abbas et al. [19] reported that the incorporation level of
S. dentifolium of 3 g/kg-1 enhanced immunity and stress-related gene expression in
L. vannamei. Choi et al. [131] observed that dietary Hizikia fusiformis administration
significantly increased plasma IGF-1 levels, which was accompanied by an increase in
liver pro-inflammatory cytokines (IL-2 and IL-6) in juvenile olive flounder. Ashour
et al. [24] and Abbas et al. [19] showed shrimp-fed diets supplemented with seaweed
polysaccharide extract enhance the expression of growth, stress, and immune-related
gene expression. These can all lead to improved performance of shrimp under inten-
sive production and result in economic advantages.

3.7 Water quality

Water quality is a crucial factor that controls a number of characteristics of both a
shrimp and a fish’s nutrient assimilation and physiological state, with water degradation
leading to aquaculture failure and the spread of diseases [65]. More recent research has
confirmed the beneficial role of algae in aquaculture water treatment [132] through the
process of biological treatment, efficient absorption of nutrients [133], conversion of
highly toxic compounds into less biologically toxic chemicals, production of a variety of
high-value compounds [115], oxygen generation, and regulation of the microbial com-
munity in water by absorbing pollutants and organic matter, further improving water
quality, which leads to the promotion of biorefining processes for circular bioeconomy
and sustainability in aquaculture practices [134]. According to Rahman et al. [97], the
use of algae in aquaculture has been demonstrated to enhance water quality by absorb-
ing nutrients such as phosphate and nitrogen, successfully reducing excess nutrient
burdens, avoiding overfeeding, and reducing environmental damage. Depending on
variables such as microalgae species, wastewater load, and additional CO2, studies show
that microalgae may remove a variety of pollutants from aquaculture wastewater,
leading to much fewer hazards and toxicity events [129, 133].

4. Conclusion and future prospective

Compared to other alternatives, algae is a valuable marine resource that is used in a
variety of ways as a replacement for fish oil and fishmeal. Moreover, due to its
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excellent nutritional profile, it has much potential for use as a feed ingredient in
aquaculture. It is rich in many nutrients and functional bioactive compounds that are
essential for fish growth and immunity. It also helps fish grow more effectively and
strengthens their immune systems. Despite the potential advantages of algae, their
economic viability is limited by their high cost and small scale of manufacture. More-
over, anti-nutritional factors contained in algae can form complexes with algae pro-
teins, which greatly reduces the solubility of proteins, thus inhibiting their digestion
and absorption, and high ash and moisture content leads to decreased digestibility of
feed. Finally, as the production of algae worldwide is predicted to continue growing,
so will the applications, demand, and elements of sustainable production. Therefore,
there is also a need to invest in biotechnology for more efficient algae production
systems and increase the availability of high-quality algae biomass, and more research
to identify the most suitable algae species, optimum dose in aquafeeds, and also
whether their inclusion is most appropriate when used as a secondary ingredient or
functional additive.
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